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ENDURO 


SEPARATING TABLES 


maintenance worries 
/ 


Leading plants banish high 
maintenance costs with ENDURO 
tables and other ENDURO equip- 
ment. Completely resistant to 
all meat products... with no 
surface coating to chip or wear 
off . . . this perfected stainless 
t ‘ steel remains sound and serv- 
; ‘ iceable indefinitely, You 

should get all the facts on 

ENDURO. Write Department NP. 





Equipment illustrated manufactured 
by Allbright-Nell, Chicago, Ill. 
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Republic Steel .o rons La 


ALLOY STEEL DIVISION, MASSILLON, OBIO] 
GENERAL OFFICES: CLEVELAND, OHIO] 






‘ 





A Letter that’s Well Worth Reading! 





ACMIE PACKING & PROVISION CQOcs ING, 


POST OFFICE BOX 544 
GEORGETOWN STATION 


SEATTLE, WASHINGTON 


John E. Smith's Sons Company 
50 Broadway 
Buffalo, New York 


Gentlemen: 


Your "BUFFALO" Silent Cutter, #50 
has been in operation now for a period of six weeks 
and it has fully lived up to our expectations in 
operation. 


We have found that it increases our 
production to a large extent, largely due to its fine 
cutting qualities and the speed in emptying each chop- 
per with your new arrangement that permits emptying 
directly into the truck. 


We received many favorable comments on 
this cutter from other sausage makers and packers who 
inspected it at our Open House, July 25, which was at- 
tended by four thousand men and women connected with 
the retail and wholesale meat trade. 


You are to be congratulated for turn- 
ing out a machine that increases production and decreases 
labor costs as this one does. 





Very truly yours, 


ACME PACKING & PROVISION CO., INC. 


Yaseen 


We appreciate this enthusiasm for BUFFALO machines 
which we are proud to say is typical of BUFFALO users. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U.S.A. 
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used to be messy, hard to handle and ship 
and slice. Now, in the transparent 





Container, it looks better, keeps 


better pee sells better. ...The white letterin 
BOLOGNA SALES HEEP , 


contrasts beautifully with the brown car- 
UP In NOVEMBER melized finish of the ham. Let us prepare 
Numerous smart sausage manu- a typical «TEE-PAK” design which has 


facturers are taking advantage 


of low-price pork trimmings, artistic beauty and a selling wallop. ... . 
plus a healthy purchasing 


power, to push sausage products Write for a demonstration in your plant. 
and luncheon loaves regardless 
of the calendar. ... As a result, 


“" “dea” TRANSPARENT PACKAGE COMPANY 
——— 1019 to 1025 West 35th Street, Chicago, Ill. 
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cer JHAIVEL mo SHRINK 


OUT OF YOUR SAUSAGE COOLERS— 


Guard the eye appeal of your products and 


avoid shrink tax by regulating temperature 


and humidity with Taylor Automatic Control 


HRIVELED and bleached sausages 

lose sales. Who wants to send out 
slimy and moldy products? What packer 
willingly pays a tax on shrinkage? 

Yet sausages in a cooler in which the 
temperature and humidity are regulated 
by guesswork come out without eye 
appeal. Because of excessive shrinkage 
they cost money. 

You can prevent air from stealing 
sausage quality. Air can be conditioned 
by exact control of temperature and 
humidity so that shrink can be held to a 
minimum and customer good will can be 
retained for your products. 

For this important job a Taylor System 
of AutomaticTemperature and Humidity 
Control is easily installed. It can be de- 
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pended upon to work accurately, effi- 
ciently and economically. By preserving 
uniform quality and cutting spoilage 
costs, it soon pays for its initial cost. 

The basic instrument which assures 
this efficient control is the Taylor Ful- 
scope Controller. The remarkable adapt- 
ability of this controller gives any type 
of temperature and humidity regulation 
desired. A simple adjustment makes it 
easy, while a permanent chart record of 
wet and dry bulb temperatures is made 
for constant reference. 

The results from such a System soon 
more than pay for it. Shrink is always 
under control. So are bacteria and mold 
growth. Your sausages and other prod- 
ucts retain their fine appearance and 





To prevent AIR from robbing your sausage coolers, use 
a Taylor Fulscope ‘*Dubl-Duty” Controller. This in- 
strument, the heart of the Taylor Control System, auto- 
matically keeps dry-bulb and wet-bulb temperatures 
just where you want them so as to protect your prod- 
ucts. The two pens write continuous records of the 
temperature and humidity maintained by the Fulscope 
Controller. 


condition while awaiting shipment. 

We have worked with many packers 
on temperature and humidity control 
problems. Let us use this experience for 
your profit. Talk it over with a Taylor 
Representative—or write to Taylor In- 
strument Companies, Rochester, N. Y., 
or Toronto, Canada. Manufacturers in 
Great Britain—Short & Mason, Ltd., 
London, England. 





indicating Recording * Centrolling 


TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 

















THE MIDDLE ROAD IS BEST 


There is also a Middle Road in the buying of food 
protection papers. 


Some papers cost too much for the job they do. 
Some are too poor to use at any price. 


The safest Middle Road paper in the packing house 
is Genuine Vegetable Parchment. In the few cases 
where Parchment is too good for the job, KVP has 
other Middle Road papers to fit the need. 


VP SRB 


KALAMAZOO VEGETABLE PARCHMENT COMPANY, PARCHMENT, MICH. 
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“BOSS” Grate Dehairer 
for Medium Size Plants 





“BABY BOSS” Dehairer 


— for Smallest Plants 
“BOSS” Jumbo Dehairer for Jumbo Plants 


W hat we say about ““BOSS”’ Dehairers 


may seem to be over-enthusiastic statements that might be 
taken at a discount. We have said that these machines are 
built for every hog slaughterer’s requirements—large or small, 
that they are cheapest to operate and maintain; that they 
clean hogs cleaner, better and faster than any other type of 
dehairer. 





If you don’t take our word for it, perhaps you will be bet- 
ter convinced by the fact that our claims are 


Substantiated by the Growing List of Users 


In the twenty years since “BOSS” Dehairers were developed, over 800 of them 
have been sold. During 1936, up to November 1, 24 were sold of the following types : 
10 “BABY BOSS,” 9 “BOSS” Grate, 2“BOSS” U and 3 “BOSS” Jumbo Two- 
Way, for installation in the following states : 


Arkansas 1 Georgia Missouri 1 Tennessee 1 
California 2 Indiana New York 1 Texas 2 
Delaware 1 Iowa Ohio 3 Canada 1 

2 1 


Florida Michigan 1 Pennsylvania South America 1 


These Packers Know That “B O S S” Stands for Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, Mfr. “BOSS”? Machines for Killing, 1972-2008 Central Ave. 
| Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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Jellied Meats really sparkle and 


display the product to BEST ad- . AZ 
WILSON & co 


vantage when made with... . VA 


WILLS Ons PURE FOOD GELATIN 
“Che Standard of the Gelatin Industry!” 


4100 SOUTH ASHLAND AVENUE o CHICAGO, ILL. 
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in SYLPHCASE K Casings 


7 above headline tells a story of the 


progress made in modern packaging of Sausage 


and Prepared Meats. 
SYLPHCASE K CASINGS not only increase 
the sales appeal of these products, but when 


printed with brand name in attractive colors, 


they create an impression of lasting interest 


which leads to increased sales. Make your brand 
a winner by using SYLPHCASE K CASINGS in 
packaging your Sausage and Prepared Meats 
for consumer appeal. You will have the assur 
ance of outstanding sales success. 

Let us demonstrate to you the superior 


quality of these casings. 


SYLPHCASE K Casings are Strictly Kosher 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 East 42nd Street, New York 
Works: Fredericksburg, Va. 


BRANCH SALES OFFICES 


120 Marietta Street, Atlanta, Ga. 
201 Devonshire Street, Boston, Mass. 
427 W. Randolph Street, Chicago, Ill. 
260 S. Broad Street, Philadelphia, Pa. 
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J TRADE MARK 
REGISTERED 
US. PAT. OFF 


PACIFIC COAST 


NO Blake, Moffitt & Towne 


Offices and Warehouses in Principal Cities 
CANADA 
Victoria Paper and Twine Co., Ltd. 
Toronto and Montreal 








STANDARDIZE 
YOUR DRY SAUSAGE LINE 


and you will 


STABILIZE 


SALES and PROFITS 


Admittedly, sausage business is built on good 








quality and fine flavor that is always uniform. This 


PROTECTION 
for Jobbers 


is especially true of Dry Sausage. Consumers want 
to judge today's purchase by yesterday's enjoyment 
of the product. And retailers base buying on con- 








and Distributors 


Not alone the protec- 
tion of the Circle E 
trademark which 
stands for top qual- 
ity in Dry Sausage, 
but also the protec- 
tion of a house that 
solicits no business 
from the retail trade. 


If you pride yourself 
on being a judge of 
good Dry Sausage, 
we know Circle E 
products will please 
you — and please 
your customers. 
Send for complete 
details of our plan. 
At the same time 
we'll answer your 
questions, if you 
have any. Write to- 
day. 














sumer preference. 


If you buy Dry Sausage here, there and everywhere 
— if you handle one brand today, another tomor- 
row, how can you be assured of uniformity? 


In dealing with Circle E, you are offered a line so 
full and complete that you can secure any Dry 
Sausage product, no matter what it is. And you are 
dealing with an old established house noted for the 
quality of its product. 


Hundreds of Circle E customers have built a big, 
profitable business with this line. You can do the 
same. Get in touch with us today. 


Write for details! 


Circle E Provision Company 
UNION STOCK YARDS — — CHICAGO, ILLINOIS 
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Refrigeration and 


Air ( ONDITIONING 
ITS) * What Proper Engineering Means in the «Neat Plant 


By L. S. DAVIS* 


ditions in any packinghouse chill room, cooler installation in some other plant. 
or smokehouse. 
Theory and practice governing efficient chilling Packers Learning 
of carcasses, storage of cuts and smoking of product Packers have learned that refrigeration and air 
are understood. conditioning are vital to maintenance of low costs 
Refrigeration and air conditioning equipment to and production of quality products, and they are 
meet the situation in any chill room, cooler, smoke- enlisting the services of the engineer for aid in se- 
house or other department of the meat packing curing the most favorable conditions possible in 
plant, and to maintain desired conditions of temper- _ coolers and processing rooms. 
ature, humidity and air movement, is available or The result is there are more satisfactory refrig- 
can be designed and constructed. 


Needs Knowledge SAVING SAUSAGE 


Eliminating excessive mold growth and slime on Sausage packing cooler in Foster plant, with dry coil type air condi- 
carcasses and meats, wet walls and tioner which supplies chilled air through slotted duct on ceiling. 
ceilings, high smoking shrink, sour 
hams, etc. is therefore a matter of 
selecting proper equipment to meet 
specific conditions. 

This sounds easy. It is easy for 
the trained refrigeration and air 
conditioning engineer. But it in- 
volves consideration of technical 
problems which he is equipped by 
training and experience to solve 
problems it is hopeless for anyone 
without such training and experi- 
ence to attempt. 


Technical aspects of refrigera- 
tion and air conditioning, fortu- 
nately, are coming to be more gen- 
erally appreciated in the meat 
packing industry. Today there is 
less disposition among packers to 


—_. 


*York Ice Machinery Corp., Boston, Mass. 


Tien is no need today for unsatisfactory con- ignore the engineer and to copy from a successful 








erating and air conditioning systems in 
service in the meat packing industry to- 
day than at any previous time. They 
may be found in older plants, as well 
as in new, up-to-date plants. Modern 
refrigerating equipment is_ readily 
adaptable to practically any situation. 

This adaptability of present-day re- 
frigeration and air conditioning equip- 
ment for use under all conditions is 
well illustrated in the plant of the 
Foster Beef Co., Manchester, N. H. 
This company started in the wholesale 
beef and sausage manufacturing busi- 
ness in Boston in 1914 and moved the 
plant to Manchester in 1920. In 1928 a 
branch house was opened in Claremont, 
N. H., to handle more efficiently the 
growing business being secured in the 
Connecticut valley. Today Foster has 
one of the most successful wholesale 
beef and sausage manufacturing busi- 
nesses in the state. 


A Modern Plant 


About a year ago volume had in- 
creased beyond the ability of the plant 
to handle it efficiently and it was de- 
cided to secure larger quarters that 
would not only take better care of im- 
mediate needs, but also provide space 
for healthy expansion. 

With this thought in mind, executives 
of the company considered various 
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building plans and the latest type of 
equipment for such a plant. After 
several inspection trips to modern pack- 
ing plants, and with the assistance of 
the York Ice Machinery Corp., a mod- 
ern wholesale meat and sausage manu- 
facturing plant was eventually planned 
and built. 


One of the most important details of 
the plant to which careful consideration 
was given was the type of refrigerating 
equipment to install. During the past 
three or four years there has been a 
great deal of publicity given to air con- 
ditioning, and of course very rapid 
strides have been made in the develop- 
ment of air conditioning apparatus for 
meat packing plants. The Fosters de- 
termined to utilize the very latest equip- 
ment available. 


Departments Equipped 


The new plant was provided with 
refrigeration apparatus for the follow- 
ing rooms: 

Pickle cellar, 45 ft. 6 in. by 28 ft.; 
ceiling, 8 ft. 11 in.; temperature, 38 to 
40 deg. F. 

Beef storage cooler, 62% ft. by 28 ft.; 
ceiling, 10 ft. 8 in.; temperature, 34 to 
36 deg. F. 

Fresh pork cooler, 31 ft. by 14 ft.; 
ceiling, 10 ft. 8 in.; temperature, 30 to 
32 deg. F. 


CONDITIONING BEEF 


ABOVE.—Beef storage cooler. York 
coil air conditioner supplies cooled i, 
through slotted duct along ceiling, 
BELOW.—Boning and shipping cooler 

with dry coil type air conditioner, ' 


Sausage packing cooler, 31 ft. by 14 
ft.; ceiling, 10 ft. 8 in.; temperature, 
45 to 48 deg. F. 

Boning and shipping room, 32% # 
by 28 ft.; ceiling, 10 ft. 8 in.; tempers. 
ture, 45 to 50 deg. F. 

Sausage chill room, 28 ft. by 16 ft, 
ceiling, 10 ft. 7 in.; temperature, 45 tp 
50 deg. F. 

In addition to these, all of which ar 
air conditioned, there are two rooms jp 
which the conventional type of eojls 
have been installed. These rooms ar 
the freezer, 28 ft. by 24% ft. by 10 ft 
7 in., maintained at a temperature of 
10 to 12 degs. F., and the butter, cheese 
and egg cooler, 20 ft. by 16 ft. by 7 ft, 
11 in., held at 34 to 36 degs. F. 


Type of Equipment 


One of the problems in connection 
with planning the refrigeration system 
was to utilize‘as much as possible of the 
equipment from the old plant. At that 
plant had been installed a 6 by 6 in, 
York compressor. This was bought in 
1926. Condensers were in good condi- 
tion, as were also quite a few of the 
coils. The latter were utilized largely 
in the freezer and egg storage room in 
the new plant. 

Due to the fact that the freezer would 
operate on a lower back pressure than 
the remainder of the rooms, it was de- 
cided to install a 4 by 4 in. York com- 
pressor, equipped with automatic con- 
trol, to refrigerate this room alone. 
Both the old 6 by 6 in. and the new 4 
by 4 in. machines were cross-connected 
for emergency purposes. Both con- 
pressors utilized a common condensing 
system. 

Air conditioning units placed in pickle 
cellar, beef cooler, sausage packing 
cooler, boning and shipping cooler and 
sausage chill room are of the York 
vertical dry coil type. Unit in pork 
storage cooler is a York vertical, wet 
coil type. All dry coil units are equipped 
with sweet water defrosting devices. 
Due to fact that temperatures carried 
are at freezing point, wet coil unit is 
fitted with brine sprays to keep coils 
free of frost at all times. 


Temperatures and Humidities 


Temperatures in all coolers were 
carefully selected. Fan speeds, coil sur- 
face, and method of operation in each 
cooler were carefully balanced to main- 
tain proper relative humidity. 

A relative humidity of 82 to 85 per 
cent is maintained in beef storage coole?, 
sausage packing cooler and boning and 
shipping cooler. A higher relative 
humidity is carried in pickle cellar, due 
to great amount of moisture in this 
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room and large number of open vats. 
However, walls and ceiling of pickling 
room are kept absolutely dry. 

In the sausage chill room the relative 
humidity varies. Purpose of this room 
is to quickly chill sausages and other 
cooked meats after they leave the spray 
after smoking and cooking. When prod- 
uct leaves this chill room it is placed 
in sausage packing cooler. 


Air Distribution 


Proper distribution of air in all 
coolers was also very carefully calcu- 
lated. In beef storage cooler, pork 
storage cooler, and sausage packing 
cooler air is distributed by wooden 
ducts located on ceilings in order to 
keep air velocity over meats just as 
low as is consistent with good cold stor- 
age practice. 

Many attempts have been made to 
use unit type of apparatus to refrigerate 
and hold cold storage rooms in meat 
plants. Some of these have been suc- 
cessful; others have not been satisfac- 
tory. 

In those cases where unitary appar- 
atus has proved satisfactory it is usu- 
ally found that rooms are much higher 
than those at the plant of the Foster 
Beef Co. Here ceilings are only 9 ft. 
to 10 ft. 8 in. high. With headroom 
between 12 and 15 ft., and an unob- 
structed ceiling, it is possible to use 
the top portion of higher rooms as 
plenum chambers. By the time chilled 
air from unit reaches food products its 
velocity is low enough to prevent ex- 
cessive shrinkage and drying. 

There are three factors to be consid- 
ered in any cold storage plant handling 
food products. These are—in order of 
importance—temperature, air circula- 
tion or distribution, and relative humid- 
ity. In a successful cold storage room 
the refrigerating system is designed to 
adequately provide proper conditions 
in these three categories. 


Temperature Regulation 


Temperatures are maintained auto- 
matically in all the cold storage rooms 
at this plant. Operation is as follows: 
Fans are in continuous service. Each 
air conditioning unit is equipped with 
a suction pressure regulator to main- 
tain proper evaporator temperature. 

Units in pickle cellar, boning and 
shipping coolers and sausage chill room 
are each equipped with a solenoid liquid 
valve controlled by a thermostat, so 
that when proper room temperature is 
reached refrigerant supply is shut off. 

Air conditioning units in sausage 


CURING AND SMOKING 


ABOVE.—Pickle cellar. Dry coil air con- 
ditioner brings in cool air through cowls 
in top of unit. 
BELOW.—Smokehouse. Smoke and air 
enter through floor ducts and are drawn 
out through ducts on ceiling. Heating 
coils at left. 


packing cooler, fresh pork cooler and 
beef storage cooler are each equipped 
with a patented automatic air by-pass 
damper operated by a thermostat to 
automatically control room temperature. 
By-pass damper on beef cooler is opera- 
tive only when compressor is on hand 
control. Back pressure in all rooms 
utilizing dry coil conditioners is set suf- 
ficiently high so that, with refrigerant 
automatically controlled, units will de- 
frost automatically during shut-down. 


Automatic Defrosting 


Automatic defrosting of this type is 
more satisfactory than defrosting with 
sweet water, with which all of these 
units are equipped. With automatic de- 
frosting, during the cycles of operation 
when the refrigerant is shut off what 
moisture has already collected on the 
coils is returned to the room instead 
of running down a drain pipe. In 
other words, whatever moisture collects 
on coils remains in the room and rela- 
tive humidity does not suffer. 

A thermostat located in beef cooler 
controls operation of ammonia com- 


pressor. Back pressure maintained in 
high temperature rooms varies with 
each room, but on the average will run 
around 35 lbs. This makes for great 
economy in operation of the refrigerat- 
ing plant, since the least power is used 
when operating at the back pressures 
encountered in this plant. 

A cooling tower located on roof of 
building adequately takes care of con- 
densing water requirements. 

Each unit cooler, as well as coils in 
freezer, is equipped with surge drums 
and float valves for complete flooded 
operation. Float valves are of low 
pressure type. 


Air Conditioned Smokehouses 


One of the most interesting features 
at the Foster Beef Co. plant is in type 
of smokehouses used. There has been a 
recent trend among progressive sausage 
manufacturers to change over old style 
smokehouses, where sawdust is burned 
on the floor in a fire pit, to a forced 
draft circulating and heating system 
with temperature and humidity control. 

(Continued on page 21.) 


bi aap Namie ns ae as 








fa Page por the 





SALES MANAGER TO HIS MEN 


Here is the letter a _ well-known 
packer sales manager in the West 
wrote to each one of his sales force 
after he read the first article on “Bet- 
ter Buying and Better Selling” in a 
recent issue of THE NATIONAL PRO- 
VISIONER : 


To all Salesmen: 


On page 11 of THE NATIONAL PRo- 
VISIONER of June 20 there is an article 
entitled “Better Buying and Better 
Selling.” This article fits in exactly 
with the better merchandising policies 
which we have been trying to effect, and 
it is most important that each and 
every man who has anything to do with 
our sales and purchases READ and 
Stupy this article carefully. If a copy 
of this issue of THE PROVISIONER is not 
available to you, let us know at once 
and you will be provided with it. 

In line with one thought which we 
find in this article we want to assure 
our sales force that we are going to buy 
to the best possible advantage to sup- 
port them, and likewise we are going to 
sell to the best possible advantage to 
support our purchasing departments. It 
is only too obvious that all of the ad- 
vantages of prudent buying would be 
wasted through reckless selling, and 
vice versa. Both departments must 
function intelligently if we are to reach 
our goal—and we intend that they shall 
so function. 

There is no alternative to this policy 
in the progressive operation of our busi- 
ness. 

Another impressive thought found in 
this article refers to the fact that every 
packer is a competitor of other packers. 
We cannot entirely blame competition 
for our troubles, because no doubt we 
have contributed our share to the un- 
satisfactory conditions prevailing here- 
tofore. Someone must have the courage 
to face about and lead the way toward 
better merchandising. All of you know 
that your competitors have taken a for- 
ward step, and are fighting for profit- 
able selling prices. 

Perhaps the firm attitude we have 
taken with regard to our selling prices 
has lost for us a certain volume of busi- 
ness. But that loss is our gain because 
it represents the business on which we 
have been losing money heretofore. The 
selling job confronting us in this in- 
stance is to gain back whatever busi- 
ness we may have lost and to gain it 
back on a profitable basis. 


The full and spirited co-operation of 
every man is needed in this big job con- 
fronting us. Send us ideas which will, 
in any way, favorably effect better mer- 
chandising of our product. Let’s think 
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together, plan together, act together— 
and we will progress together. 


Yours truly, 
SALES MANAGER 


INCREASING MEAT SALES 


Packer salesmen have two kinds of 
competition— that from other meat 
plants and that from manufacturers of 
other foods. They have been trained in 
methods of meeting the former. They 
largely ignore the latter because they 
feel nothing takes the place of meat. 


So far as nutritional value is con- 
cerned this is true. Meat is a superior 
food, easily digested and containing in 
form available for bodily assimilation 
many valuable food elements. The 
packer salesman and retailer know, or 
should know, this. 


But many housewives and food fad- 
dists do not. From the volume angle 
many foods replace meat on tables 
where, from the health standpoint, meat 
should be served more often. Substitu- 
tion of other foods for meat will con- 
tinue, in greater or less degree, until 
housewives generally are better in- 
formed on comparative food values. 


It is not the packer salesman’s job to 
attempt to educate consumers in his 
territory. But he can be active in point- 
ing out to retailers the need for this 
education and encouraging them to 
greater activity is disseminating meat 
food facts. He can see to it that retail- 
ers are supplied with such meat infor- 
mation as his company issues in printed 
form, and he can urge these retailers to 
take such steps as may be necessary to 
get this into the hands of the public. 

He can keep posted on all food facts 
and pass on to retailers any information 
that might be helpful in encouraging a 
greater consumption of meat. He can 
point out to his customers how other re- 
tailers are getting meat information to 
the public and encourage them to use 
simpler methods. 





« PACKER SALESMAN 


A greater per capita consumption of 
meat is desired. To bring this about the 
public must be educated in meat mat. 
ters and encouraged to eat more meat, 
Merely trying to sell more meat to re. 
tailers is not going to solve the problem, 
for after all they will buy only as much 
as consumers take off their hands. The 
packer salesman cannot directly infly. 
ence consumer purchases, but he cap 
be an active force in showing retailers 
how to sell more. 


MARKET FACTS 


“The value of livestock statistics, live 
stock prices, information on stocks of 
product in storage, market prices out- 
side of one’s own territory, etc. should 
be evident to every packer sales: 
said a sales manager recently, “but ] 
find these are subjects given very little 
attention by the men on the routes and 
salesmen seldom use them in their sales 
work. 


“Not only do I believe that dissemina- 
tion of this information among retailers 
is of considerable aid in stabilizing mar- 
kets, but that giving out the facts aids 
the packer salesman at times to get his 
price. 

“No doubt there are packers and 
salesmen who will not agree with these 
statements. I will admit there may be 
times when it might seem inadvisable 
to broadcast livestock and market; in- 
formation, and when no possible bene 
fits might result by so doing. But the 
sources of information open to the 
packer and salesman are also available 
to the retailer. If he wants facts he can 
get them. And it might be better that 
they come from men from whom the 
retailer buys than from some other 
source. 


“But whether or not a packer sales- 
man uses livestock and market informa- 
tion, he should have it—if for no other 
reason than that he should be better in- 
formed on all subjects pertaining to the 
meat industry than are the men to 
whom he sells. Being sure of one’s 
ground generates confidence—a valu- 
able asset in sales work. 

“Some very well-informed salesmen, 
however, do not do as well as they 
might. One reason is they are vain— 
they parade their knowledge at every 
opportunity, often to their own detri- 
ment. One can be modest without being 
shy. Use the knowledge you have only 
when something is to be gained by air- 
ing it.” 


Do your salesmen read this page? 


The National Provisioner 
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WILLIE THE WEINER as 
the " Self-Selling Salesman’ 








Make your 
product a 

Self- &£ 
Seller 








ty 
Fy 


WILLIE THE WIENER goes right to work behind your 
customers” counters. He sells himself! That makes a 
hit with the customer, and keeps your repeat volume 
well up in the profit zane. 

How dees he do it? It’s all a matter of good taste! 
And that, of course, depends largely on the use of fresh, 
expertly ground and blended seasoning—Mayer Special 
Seasoning! 


STEPS UP FRANKFURT SALES 


One of a series of six sales-stimulating 

blotters designed by Cruttenden & Eger, 

which are being distributed to packers and 

sausage manufacturers by H. J. Mayer & 
Sons Co. 









































BLOTTERS SELL SAUSAGE 


Willie the Weiner, the smiling, ver- 
satile character which features the 
advertising of H. J. Mayer & Sons Co., 
seasoning manufacturers, Chicago, and 
who is well known to packers and 
sausage manufacturers through this 
company’s advertising in THE Na- 
TIONAL PROVISIONER, assumes new roles 
on a series of six blotters, a reproduc- 
tion of one of which is shown here, 
being distributed by the company to 
customers and friends. The attention- 
getting illustrations and the clever 
manner in which the text has been “tied 
in” make these blotters the most inter- 
esting advertising of this sort seen for 
a long time. 

Dolled up in morning dress, Willie 
the Weiner becomes an “ambassador of 
sales” to carry a packer’s or sausage 
manufacturer’s message into the home. 
As a “sandwich man,” the “pick of the 
Picnic basket,” the “life of the party” 
and the “flavorful favorite,” he works 





to create sales for frankfurts. Packers 


and sausage manufacturers who have 
not received these interesting blotters 
may obtain a set by writing the com- 
pany. 


SELLING CANNED MEATS 


Retailer and packer cooperation in 
canned meat merchandising marked the 
recent celebration of Certified Canned 
Meat week in the grocery department 
of the Fair Store, large Chicago depart- 
ment store. A variety of Wilson & Co. 
products were shown in the street win- 
dows of the store and the whole grocery 
section was decorated with about 600 
“Certified” canned meat pennants. 

A large arrow placed in a prominent 
location in the food department of the 
store pointed to a special booth where 
a large number of canned meat delica- 
cies were shown. Above this booth was 
a neon sign with the Wilson insignia. 
Directly below this sign was a clock 
marking 5 o’clock, the cocktail hour, and 
advertising the use of several meat 
specialties for serving with cocktails. 

Among the meat products, in tins and 
glass, which were displayed at the booth 
and in store windows were frankfurts, 
pigs’ feet, corned beef hash, chicken and 
egg noodles, Vienna sausage, chicken 
a la king, tamales, chili con carne, cock- 
tail frankfurters, chicken broth, chicken 
liver plate, ox tongue, chop suey, braun- 
schweiger spread, corned beef, pork 
sausage patties and Chico, a mock 
chicken. 

The retail food department was also 
the scene of a special broadcast adver- 
tising Wilson’s Tender Made hams. An 
interviewer with a microphone talked 
with a number of shoppers in the food 
department and their conversations 
were broadcast over radio station WGN. 

The merchandising campaign at the 
Fair was planned by C. E. Teclaw, 
manager of the Fair Store’s food depart- 





ment, with the assistance of Don Smith, 
head of Wilson’s canned meat depart- 












ment, and Mike Sheridan, loop sales 
representative for Wilson & Co. 


PRICE DISCRIMINATION CASE 


Constitutionality of the Robinson- 
Patman act was challenged this week 
in the answer of the Kraft-Phenix 
Cheese Corp. to charges of the Federal 
Trade Commission that the company 
had discriminated between its custom- 
ers with the effect of lessening and in- 
juring competition. 

The firm denied it had engaged in 
discrimination. It said its price differ- 
entials were in reality a 5 per cent dis- 
count for promotion work, which tended 
to increase retail sales and competition. 
It claimed banning of such price differ- 
entials and discounts would constitute 
an attempt by Congress to fix and regu- 
late prices; would be unconstitutional 
and void because it would exceed the 
power of Congress to regulate com- 
merce, and would be a deprivation of 
liberty and property without due proc- 
ess of law, in violation of the fifth 
amendment to the constitution. 


The Federal Trade Commission will 
now hold a public hearing, and may 
issue a cease and desist order against 
the cheese company after the hearing 
if it feels justified by the evidence. No 
date has been set for the hearing by the 
commission. A number of complaints 
have been brought under the Robinson- 
Patman act. 


CANNED MEATS CATCH 
CONSUMER’S EYE 


Window display of a varied line of canned 

meats, such as this one of Wilson & Co. 

products at the Fair Store, Chicago, takes 

advantage of increased popularity of 
canned meats. 


















































THESE CUSTOMERS ARE INTERESTED IN GOOD FOOD 


Packers Pian Program 
for Improvinc Doc Foop 


ORMULATION of plans for a Dog 
c Food Division—and adoption of a 

comprehensive program looking 
toward improvement of the dog food 
business—has been announced by the 
Institute of American Meat Packers. 

With a membership comprising ap- 
proximately twenty of the leading com- 
panies engaged in the manufacture of 
quality dog food, it is announced that 
the Institute’s Dog Food Division will 
seek promptly the development and 
adoption of adequate industry stand- 
ards. These will include standards on 
the protein, fat, moisture and crude 
fibre content of dog food and its nutri- 
tive ratio, and provision for determin- 
ing the accuracy of claims made by the 
manufacturer as to mineral and vitamin 
content. 

A special committee of technical ex- 
perts already is at work to formulate 
the proposed standards in more definite 
form, and will propose them for adoption 
by interested manufacturers of quality 
dog food. 


Standards and Regulation 


It is the present intention of this 
division of the Institute to admit to 
membership establishments operated 
under conditions and under a system of 
inspection and regulation that are satis- 
factory to the Institute. 


It also has been recommended by 
members of the group that it be a re- 
quirement for membership in the Dog 
Food Division of the Institute that the 
meat and meat by-products used in the 
dog food must be from animals that 
are free from disease, as evidenced by 
production and handling under inspec- 
tion and regulations of the U. S. Bureau 
of Animal Industry; or, if the dog food 
is made in a non-federally inspected 
establishment, by production and hand- 
ling under conditions and inspection 
and regulations deemed adequate by the 
Institute. 


The group also has recommended 
that all ingredients used in dog food 
must be composed of edible meat and 
meat by-products and/or cereals, and/or 
other accessory edible food products, 
and/or certain edible mineral and 
vitamin-containing substances necessary 
to meet the nutritive requirements as 
claimed. 


It recommends further that the prod- 
uct of the manufacturer must be a 
commercially sterile canned product of 
such appearance, odor and consistency 
as to be savory, wholesome and nutri- 
tious for dogs. 

It is contemplated that a competent 
man will be engaged to spend his entire 
time on the proposed program of the 

(Continued on page 23.) 


Packers’ Western Meetings 


of the Institute of American Meat 

Packers were held last week in 
Los Angeles and San Francisco. Pres- 
ent at each of the two meetings was 
president Wm. Whitfield Woods. 


Members of the Southern California 
region met at the Jonathan Club in Los 
Angeles on November 10. B. W. Camp- 
ton of Los Angeles is regional chairman 
for the Institute’s Southern California 
Region. In San Francisco on Novem- 
ber 13 a dinner meeting was held at the 
Palace hotel for members of the Insti- 


Te meetings of California members 
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tute’s northern California region. Fred 
M. Kleppe of San Francisco, regional 
chairman for this area, attended the 
meeting along with several other mem- 
bers of this Region. 


Since announcement was made of the 
series of regional meetings on the West 
coast, two of which will be held in Port- 
land, Ore., and Seattle, Wash., arrange- 
ments have been made for an additional 
meeting at Spokane, Wash., on Novem- 
ber 21. The meeting at Spokane will be 
held at noon at the Davenport hotel. 
The meeting at Portland will be held at 


6:30 p.m. on November 17 at the Im. 
perial hotel, and that in Seattle g 
6:30 p.m. on November 19 at the Rainier 
Club. President Woods will be p 

at each of these three meetings. F, 4 
Danielson of Tacoma is regional chair. 
man for the Institute in Northwest, ~ 


Meeting at Fort Worth 


At the meeting in Fort Worth, Tex, 
the first of this series of regional meg} 
ings, over 25 representatives of member 
companies of the Institute were p 
In addition to president Woods and G_ |, 
Childress, regional chairman of the I, 
stitute’s central Texas region, the fo. 
lowing attended the Fort Worth mes 
ing: R. L. Gibson and R. B. Mi 
Bluebonnet Packing Co., Fort Worth; 
W. H. Burnett, Armstrong Packing Co, 
Dallas; J. D. Peterson, Geo. A. Hormel 
Co., Dallas; V. G. Griffing, T. H. Wilson, 
John B. Teal, R. W. Pouk and John 
Gavin, Armour and Company, Fort 
Worth; A. G. Heather, J. E. Decker 
Sons, Dallas; T. A. Platt, Armstrong 
Packing Co., Fort Worth; Jas. W. Sart 
welle, Port City Packing Co., Ho 
Jas. A. Gallagher, Union Stock Yards 
San Antonio; J. D. Anderson and 
Rosenthal, City Packing Co., For 
Worth; Otto Finkheiner, Little Rock 
Packing Co., Little Rock, Ark.; Chas BR, 
Bergstrom, Alamo Dressed Beef 
San Antonio; Owen Smith and H, @ 
Bower, Wilson & Co., Dallas; D, W, 
Creedon and K. H. Clarke, Swift & Go, 
Chicago; J. H. Hall, J. P. Agerton, W. 
J. Klingman, M. Liston, E. H. Sullivan, 
M. R. Bearden, Swift & Co., Fort Worth, 


Los Angeles Meeting 


At the meeting in Los Angeles, which 
was presided over by B. W. Campton, 
59 representatives attended, including: 
Elmer Howlett, W. L. Murphy, W. E. 
Cluney, E. C. Cunningham, Emil Han- 
son, Walter Mann, Tom C. Bohan and 
T. J. Byrne, Cudahy Packing Co.; Dav- 
enport R. Phelps, National Live Stock 
and Meat Board; Roy Chaffee, Leo La- 
Rue and W. J. Ritz, Sterling Meat 
Corp.; A. E. Petersen, H. C. Durmistzer, 
Hap Allen, B. F. Jones and R. D. McKee, 
Wilson & Co.; Glen Cornelius, Cornelius 
Bros.; Glen Shivel, Adolph Miller, Rob- 
ert Shivel, George Epstein, Robt. Miller, 
jr., Nathan Miller, jr., and Ray Latimer, 
Union Packing Co.; Abe Weisback, 
Manuel Chlavin, Joseph Chlavin and R. 
Einstein, Globe Packing Co.; A. Reider, 
Coast Packing Co.; E. Seyler, Carl Graf 
Co.; Sam Kramer and Sol Kramer, 
Kramer’s Supreme Meat Products; Sam 
Hoffman and Jack Hatfield, Atlas Pack 
ing Co.; J. Krasn, Krasn Packing (o.; 
G. W. Neil, Ed Keefe, Harvey Rector 
and Geo. Kerr, Armour and Company; 
Jack Elliott and F. R. Walsh, Swift & 
Co.; C. J. Kessler, Geo. Lincoln and 
Clyde Thomas, Standard Packing Co; 
H. A. Scott, Vernon Packing Co.; Harry 
Kowalski, Newmarket Co.; John O’Hair 
and H. Priester, Tovrea Packing Co; 
R. B. McChrystal, R. F. Tyldesley, Or 
rin McClintock, Harold Oviatt and F 
N. Doub, Luer Packing Company; & 
D. Newcomb, Institute of Americal 
Meat Packers. 


The National Provisioner 





, Cornelius 
filler, Rob- 
obt. Miller, 
y Latimer, 
Weisback, 
vin and R. 
A. Reider, 
Carl Graf 
1 Kramer, 
lucts; Sam 
\tlas Pack- 
cking Co.; 
vey Rector 
Company; 
h, Swift & 
incoln and 
cking Co; 
Co.; Harry 
»hn O’Hair 
cking C0; 
desley, Or 
att and F. 
npany; 
American 


ovisioner 











N wan W’ 
gb tg Vg¥,'i 

ML 
KOON, 

al Get, 

LN, a, 


TRUCK TIRES 


Week Ending November 14, 1936 


savers 





Also Makers of 
MAYER 
Special 
SEASONINGS 
in these 
flavors: 
Salami, Thuringer, 
Frankfurter, Bologna, 
Rouladen Delicatessen, 
Chili Con Carne, Pork 
Sausage (with or with- 
out sage), Braun- 
schweiger Liver, Sum- 
mer (Mettwurst), 
Lyone, and Wonder 
Pork Sausage Season- 
ing—A SEASONING 
FOR EVERY TYPE OF 

SAUSAGE. 


“The Man Who Knows’’ 


Wi _— 

Great value is hidden in this rough lump of stone. But the price it brings 
will be determined largely by the skill with which it is cut and polished. 
Just so with your hams, bacon and sausage meat. The value’s there. But 
a perfect cure is needed to turn that hidden value into profit-dollars, 
Start with a sound piece of meat, and NEVERFAIL assures a perfect cure. 
Its pure natural spice ingredients impart a savory aroma and flavor to your 
products which cannot otherwise be obtained. As its name implies, NEVER- 
FAIL always produces a consistently mild, successful cure. 

During the next few months a multitude of housewives will buy hams and 
bacons. Give them products cured with NEVERFAIL and watch the repeat 
orders pile up. Our representative will gladly make a demonstration in 
your plant. Write us! 


NEVERFAIL. The Perfect Cure” 


The National Provisioner 











All-Beef Bologna 


A small Western packer who handles 
little pork asks for formulas for all- 
beef bologna and cervelat. He says: 


Editor THE NATIONAL PROVISIONER : 

We should like to secure formulas for mak- 
ing all-beef bologna and cervelat. We want 
to make good quality product. Can you fur- 
nish us with such information? 


A good all-beef bologna can be made 
by following the formula and process- 
ing directions given here. 


Bologna 
MEATS—Use the following meat in- 
gredients: 
70 Ibs. boneless beef chucks 
30 lbs. very fat boneless steer plates 


PROCESSING—Beef chucks should 
be strictly fresh, and should be cured 
for 24 hours with 


3 lbs. salt 
2 oz. sodium nitrate 
per 100 lbs. of meat. 


Grind through 1-in. plate. Put in 
mixer and mix for 2 minutes; a little 
water may be added while mixing. Put 
in cooler at 38 to 40 degs. F. and cure 
for 5 days. 

Steer plates are boned and cut into 
pieces about 6 in. square and thorough- 
ly mixed with 

3 Ibs. salt 

8 oz. sugar 

2 oz. sodium nitrate 
per 100 lbs. of meat. 


Plates are then packed solid into a 
meat truck and moved into a cooler at 
38 to 40 degs. F., where they are held 
for 5 days, or until fully cured. When 
cured, chucks are ground through %-in. 
plate. The boneless steer plates are 
likewise ground through the %-inch 
plate. 


Put ground beef chucks in the 
chopper, adding ice while chopping. 
Chop about 8 minutes, then add 


SEASONING — Use the following 
spices: 


6 oz. ground white pepper 
2 oz. ground nutmeg 

2 oz. ground corriander 

1 oz. ground allspice 


; Many packers have found convenience 
in the use of ready prepared seasonings 
or specially prepared seasonings, as 
manufactured by reputable firms, in 
making their sausage products. Such 
Seasonings also insure that each batch 
of sausage will be flavored like other 
batches. 


Week Ending November 14, 1936 


STUFFING—Now add ground steer 
plates and continue chopping until very 
fine. Up to 25 lbs. of ice can be added. 
Stuff into beef middles, beef rounds or 
corresponding sizes of artificial casings. 


SMOKING—Smoke at 120 degs. F. 
for 1 hour, or until sausage is thorough- 
ly dry, then gradually raise to 145 degs. 
until a good color is obtained. 


COOKING—Cook bologna in beef 
middles 45 min. to 1 hour, and beef 
rounds 30 min., at 160 degs. Fahr. In- 
side temperature of sausage should be 
145 degs. 


Spray with cold water. Sausage 
should be lukewarm when removed from 
the shower, as it thus develops a better 
color. Then hang at a natural tem- 
perature for 1 hour. Hang in cooler at 
50 degs. F. to chill before packing. 








MEAT (Canning 
INFORMATION 


Most meat canners today are 
turning out the best canned meats 
it is possible to produce. The re- 
sult is that canned meat consump- 
tion is increasing, and increase is 
expected to continue. 

Favorable response to quality 
products is not only encouraging 
some packers to increase canned 
meat production facilities and add 
to the canned meat line, but also 
to produce other canned foods in 
which meat may or may not be 
an ingredient. 

THE NATIONAL PROVISIONER has 
published information on canning 
room layout and equipment and 
approximate costs for capacities 
of various sized plants—such as 
14,400 cans per day, 28,800 cans 
per day and 57,600 cans per day 
—to assist the packer in his can- 
ning problems. 

Dangers in meat canning with- 
out proper equipment and super- 
vision are also outlined. 

Subscribers may secure this in- 
formation by filling out and send- 
ing in the following coupon, ac- 
companied by 25c in stamps. 





THE NATIONAL PROVISIONER : 
407 So. Dearborn St., Chicago, Ill. 


Please send me the report on 
Canning.” 


‘*Meat 


(Enclosed find 25c in stamps.) 




















PRACTICAL POINTS « 


por the Trade 


Cervelat 


To make an all-beef cervelat, about 
30 per cent of fat should be used. This 
should be trimmed from the brisket or 
other outside portion. 


Grind the lean beef through the fine 
plate twice and the fat through the 
\-in. plate once. The fat should be 
very cold and the knives and plates very 
sharp so it will not mash. 

The meat should be about three- 
quarters cured before it is stuffed and 
should hang for two days after it is 
stuffed in a temperature of about 42 
degs. F. Smoke for 48 hours, finishing 
at a temperature of about 112 degs. F. 


ASPHALT-DIPPED HAMS 


A packer operating under tropical 
conditions and dipping his hams in 
asphalt to preserve them, is having diffi- 
culty with mould on his product. He 
writes: 

Editor THE NATIONAL PROVISIONER : 

Immediately upon removal of our hams 
from the smokehouse we wrap them in grease- 
proof paper and dip the package in asphalt 
at a temperature high enough to make the 
latter liquid. Is there any connection between 
this temperature and the fact that there is 
mould growth on our hams? Could it also be 
the cause of briny seepage from the shank end 
into the package? 


Hams should not be wrapped and 
dipped in asphalt when hot (as im- 
mediately after smoking) as this pro- 
vides ideal conditions for the growth of 
mould. If wrapped while hot, moisture 
continues to escape from the meat into 
the space between ham and paper, pro- 
ducing the damp condition conducive to 
mould. Smoked meats will also mould 
if they have been insufficiently dried in 
the smoking process. 

Hams should be cooled before pack- 
aging in a smoked meat hanging room 
in which the temperature may be held 
from 55 to 60 degs. F. and the humidity 
around 70 per cent and not over 80. 
Hams may also be wiped with cheese 
cloth immediately before they are pack- 
aged. Cooling will also control the seep- 
age of which the inquirer complains. 

Some packers prepare their hams for 
dipping by a little more elaborate 
method than the one reported by this 
inquirer. A piece of muslin is placed 
over the shank extending down over the 
butt on the face of the ham. The ham 
is then wrapped in a sheet of glassine 
paper, then in a sheet of gray ham 
paper, after which it is placed in a 
stockinette bag and tied so that it can 
be hung from butt with shank down. 
It is then dipped in melted asphalt. 
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WHICH MOTOR 


FOR COMPRESSOR JOBS LIKE THESE 


G-E wound-rotor induction motors driving centrifugal refrigeration B 


machines for air conditioning a New York broadcasting studi 


REGARDLESS of the character of your 
air-conditioning job, General Electric 
has the right motor to drive your com- 
pressor economically. Where you are 
using centrifugal compressors requiring 
speed control, for example, G-E wound. 
rotor induction motors will give you de- 
pendable, trouble-free service. These 
motors are known particularly for their 
simple, sturdy construction and low 
operating cost. 


Two G-E two-speed synchronous motors, each coupled to a 
reciprocating ammonia compressor, in a Cincinnati hospita 
On other jobs, where you are driving large, 
constant-speed compressors, G-E synchro- 
nous motors, with their inherent ability to 
improve power-factor and their high effi- 
ciency over a wide range of loads, will not 
only give low-cost operation but will help 
reduce over-all power costs. And where floor 
space is at a premium, these motors, 
mounted directly on compressors, have the 
further advantage of saving valuable space. 


Two G-E 230-volt d-c. motors driving vertical compressors f 


conditioning a large Chicago office building 


i 


In cases where direct current is avail- 
able, you will find our d-c. motors a 
profitable solution to your drive prob- 
lems. 


In fact, General Electric can supply you 
with anything in electric equipment 
that an air-conditioning installation 
requires. You can profit by our long ex- 
perience in building electric equipment 
for industry. Why not prove for your- 
self that an installation of G-E motors, 
control, and wire and cable is a profit- 
building combination? General Electric 
Company, Schenectady, New York. 


020-165 


GENERAL @ ELECTRIC 


Page 20 The National Provisioner 








f your 
lectric 

com- 
u are 
uiring 
ound- 
pu de- 
These 
- their 
1 low 








Modern Methods 


How Proper Engineering Saves 
Product in One Plant 


(Continued from page 13.) 


With this arrangement sawdust is 
burned in a smoke pot outside the 
smokehouse and the smoke circulated 
through houses. 


At the plant of the Foster Beef Co. 
there are two smokehouses, one for 
heavy products and the other for light 
products. Smokehouses are insulated 
with 4 in. of sheet cork with % in. 
cement plaster on each side. Products 
are rolled into smokehouses on four 
wheeled trucks instead of utilizing an 
overhead tramrail system. Doors on 
smokehouses are metal clad, standard 
refrigerator doors. 


Temperatures maintained in these 
houses can be varied from 100 deg. to 
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rows of trucks, so that smoke and air 
are distributed between and on each side 
of rows. Return duct is located on the 
ceiling, directly over each row of trucks, 
so that smoke and air must pass around 
and between products. Air and smoke 
then return to the fan, where they are 
again forced through the heater and 
more smoke added. 


Smokehouse Arrangement 


Air circulation in the room is based 
on approximately one air change per 
minute, although it can be varied with 
type of product being processed from a 
minimum of one half air change per 
minute to two air changes per minute. 
Heating system is designed to maintain 
desired conditions with an outside tem- 
perature as low as 20 deg. below zero. 

Relative humidity in smokehouses is 
controlled by admitting more or less 
fresh air to unit. As lower relative 


WHERE REFRIGERATION IS PRODUCED 


Refrigerating machine room in Foster plant, showing two York ammonia compressors, 
double pipe condensers and water circulating pump for cooling tower. 


200 deg. F. Heating is done with Aero- 
fin sections. Steam to these heaters is 
controlled automatically by a Powers 
combination recording and controlling 
instrument and Powers automatic steam 
valve and fresh air damper. Air dis- 
tribution is by means of a system of 
ducts which convey air and smoke down 
center and along walls of room at floor. 


Smokehouses are arranged for two 
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humidity is required in the rooms, more 
fresh air is introduced to the fan. Be- 
cause of the lower moisture content of 
the fresh air, a condition of correspond- 
ingly lower relative humidity is created 
in smokehouse. 


Smoke Density Control 


This is another method of controlling 
smoke density, because if 100 per cent 


REPRIGERATION « 


and ix Conditioning 


fresh air is used, a light smoke will be 
obtained. If 100 per cent recirculated 
air is used a heavy smoke will result. 
An exhaust connection with a pressure 
damper in the ceiling of the smokehouse 
is provided for escape of air when more 
fresh air is introduced into the system. 


Fans, one for each of the two smoke- 
houses, are of the non-overloading, or 
backward curve blade design. They are 
arranged for discharging air to heating 
coils and then into duct system. Fan 
motors and fan belts are located outside 
of smokehouses, so that drive and 
motors will not become coated with 
smoke particles or grease. 


Better Product Appearance 


Filters are provided on smoke inlets. 
These remove condensible products and 
tend to purify the smoke, so that finished 
product has a very clean appearance 
and is not darkened by impurities in 
the smoke. 


Experience has shown that interior 
of smokehouses remains very clean, due 
to elimination in the filters of some of 
these pitch and tar products. Product 
coming out of an air-conditioned smoke- 
house such as this has a brighter, 
fresher color than that out of old type 
smokehouses. Large buyers, such as 
chain stores, prefer this product to that 
smoked by old methods. 


Saves Smoking Time 


Less shrinkage also results, but the 
main advantage is reduction in smoking 
time, providing more economical use of 
smokehouse space. 


Employee efficiency in the Foster Beef 
Co’s. plant has increased because all 
smoking operations are carried out on 
one floor. Usually two floors are re- 
quired for a smokehouse, with an opera- 
tor on each floor. Since the mixture of 
smoke and air is recirculated, the re- 
quired smoke density can be maintained 
with a relatively small amount of total 
smoke admitted to room as makeup. 
Consequently less smoke producing ma- 
terial is required. 


The plant is a distinct credit to the 
Foster Beef Co. and is an important 
contribution to modern meat plant 
design. 


DISCUSS REFRIGERATION 


New developments in refrigeration, 
its control and safety were among the 
subjects discussed by members of the 
National Association of Practical Re- 
frigerating Engineers at their annual 
convention in Chicago on November 
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FIRE PROTECTION 


Protect*stored goods from 
fire danger with this 
Jamison Metal-Clad Cold 
Storage Door. 
Completely covered 
with galvanized steel or 
terne plate tin. Locked 
seams, no solder or ex- 
posed nail heads. 


Reduced chilling time, Equipped with standard 


Jamison hardware and 


less shrinkage are two the new Jamison resilient, 


live-rubber gasket which 





to assures a 


economies effected by | Hue ihe, onlin 
AY ing seal. 

VILTER Equipment... ‘amsen 

Cold Storage Door Co. 


In addition, it is of utmost intportance Se Senet ee 


Victor Doors 


under today's conditions, that meat Hagerstown. Md.. U.S. A. 


Branches in Alli 


packers dovetail their operating equip- Principal Cities 
ment with their merchandising problems; | 
to produce the best possible product at | aE AAI 


the least possible expense. Many meat 








packers are solving these problems with | L/?F 0 a RE oh AS 
Vilter Mono Unit Air Conditioners. These pi 
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unit conditioners are designed to effect ( EN OR MAIN TENANCE 


worth while economies of operation. In 


most cases they also improve the sale- And Grid Unit Heaters have 

-— ; been installed in our plant for 
ability of your product because of its six years. We are pleased to 
: recommend the Grid Unit 
improved appearance. Heaters to anyone as our experi- 


ence with several other makes 
has not proven as satisfactory as 
WRITE for complete Mono-Unit information. Bulletin 535 the performance of our Grid 


Units.” (Name on request.) Patented 


This is just one of many letters from users 
—all attesting to no maintenance cost. Let us 
send you complete details how Grid Unit Heaters 
can save you money and solve your heating 
problems. 


THE UNIT HEATER & COOLER CO. 
WAUSAU, WISCONSIN 


Offices in all principal cities 





“SINCE 1867° MANUFACTURING COMPANY 
2118 South First Street 
MILWAUKEE, WISCONSIN 


REPRESENTATIVES IN PRINCIPAL CITIES U N | T r4 Ee R T E R 
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10-13. The keynote address was given 
py Harold Toombs, chief engineer of the 
Chicago plant of Armour and Company. 
. Ww. Murphy, J. W. Murphy Co., spoke 

n “Application and Use of Instru- 
ae and A. L. Blatti, chief engineer, 
Railways Ice Co., on “Locker Refrigera- 
tion.’ 

Other talks included “A Refrigerat- 
ing Safety Program” by W. Dean 
Keefer, National Safety Council; “New 
Developments in Refrigeration,” by 
George Bright, Geo. B. Bright Co.; 
“Selection and Maintenance Power Con- 
trol Equipment,” by F. H. Milliken, 
Ideal Electric & Mfg. Co.; “Efficient 
Operation of Air Conditioning Sys- 
tems,” by Samuel R. Lewis, Chicago. 

Exhibits of firms serving the field 
occupied two halls at the Drake hotel. 
Among the exhibitors were Bethlehem 
Steel Co., Chicago Spring Hinge Co., 
Dearborn Chemical Co., Gifford Wood 
Co., Ideal Electric & Mfg., Insulite Co., 
Johns-Manville Corp., Link-Belt Co., 
Jos. A. Martocello Co., National Alum- 
inate Corp., Pacific Lumber Co., Press- 
tite Engineering Co., Pure Carbonic, 
Inc., Rust-Oleum Corp., Standard Oil 
Co., Texas Company, Vilter Mfg. Co. 
and Henry Vogt Machine Co. 

C. W. Gilmore was general chairman 
of the convention committee and the 
special committees were headed by J. E. 
Petermann, Erlich B. Utescher, Ben E. 
Seamon, W. H. Motz, David Gordon 
and Emerson A. Brandt. 


REFRIGERATION NOTES 


A $50,000 addition to its plant is 
planned by the Strathroy Cold Storage 
Co., Ltd., Strathroy, Can. 


Musante, Berman & Steinberg will 
erect a $37,000 cold storage warehouse 
at Waterbury, Conn. 


Kroger Grocery & Baking Co. will 
erect a warehouse with cooler space at 
Peoria, IIl. 


Christian Cold Storage Locker Serv- 
ice has opened a 400-locker plant in the 
Odd Fellows bldg., Nevada, Ia. 


An individual refrigerated locker 
plant has been opened at Alma, Kans., 
by Rudy Stuewe. 
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TRUCK BERGE 


House of David, Benton Harbor, 
Mich., plans to build a new cold storage 
plant adjoining the Benton Harbor 
fruit market. The project will cost 
about $150,000. 

Cooling rooms in the A. P. Hutton 
store, Kellogg, Ida., are being converted 
into 108 individual lockers. 


Charles City Artificial Ice Co., 
Charles City, Ia., is erecting a new 
building to house refrigerated lockers. 


Southern Pacific and Union Pacific 
railroads are building a small cold stor- 
age unit at Portland, Ore. 


COLD STORAGE LOCKER MEET 


Cold storage lockers have become so 
general that their operators are now 
beginning to form state associations. 
A meat cutting demonstration was one 
of the features of the annual conven- 
tion of the Iowa Refrigerated Locker 
Association, held recently at the Iowa 
State College, Ames, Ia. The demon- 
stration was made by Prof. C. W. Mc- 
Donald of the college extension service 
and Prof. Fred J. Beard of the animal 
husbandry department. 


Number of refrigerated locker plants 
in Iowa has been increasing rapidly, 
and as there is little experience avail- 
able on which to base operating policies, 
the delegates had many important sub- 
jects to discuss. W. H. Dettner, Clin- 
ton, Ia., is president of this state organi- 
zation. 


LOCKERS ON THE AIR 


The story of cold storage lockers— 
how they have been instituted for farm- 
ers and city dwellers, how they are 
operated and the various services they 
perform—was told recently for prob- 
ably the first time on the air when Helen 
Stevens Fisher interviewed Frank C. 
Smith, Ames, Ia., during the National 
Farm and Home Hour. Mr. Smith is 
manager of the Ames Cold Storage & 
Locker Service and secretary of the 
Iowa Refrigerated Locker Association. 
The program was heard over an NBC 
network. 
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MEAT RATES TO FLORIDA 


Relief from the long-and-short-haul 
provision of section 4 (1) of the Inter- 
state Commerce Act has been asked 
in regard to railroad freight rates on 
fresh meats and packinghouse products 
from Storm Lake and Fort Dodge, Ia., 
to points in Florida, according to the 
Interstate Commerce Commission. Mar- 
ket competition is stated as the grounds 
for relief. Hearing on this application 
may be requested of the commission be- 
fore November 18, otherwise the com- 
mission will investigate without formal 
hearing. 


ORGANIZE DOG FOOD GROUP 


A group of independent manufac- 
turers of animal foods have organized 
the American Dog Food Institute, with 
the stated purpose of “improving stand- 
ards of manufacture and business pro- 
cedure by self-regulation and by co- 
operation with federal, state and mu- 
nicipal officials and other members of 
the industry wherever possible.” Offi- 
cers and directors are: President, N. C. 
Coan, Animal Foods Co., San Jose, 
Calif.; vice president, A. R. Watkins, 
Ready Foods, Inc., Chicago; treasurer, 
E. F. Hurff, Edgar F. Hurff Co., Swedes- 
boro, N. J.; H. C. Clayburgh, California 
Animal Products Co., Oakland, Calif.; 
Sidney Davidson, Foster Canning Co., 
Glendale, N. Y.; Dr. J. W. Gatchell, 
Silver King Canning Co., Kansas City, 
Kan.; Stuart Rose, Loudon Packing Co., 
Terre Haute, Ind. Executive secretary 
of the organization is Elliott Balestier, 
jr., with offices located at 1 Park ave., 
New York City. 


DOG FOOD STANDARDS 


(Continued from page 16.) 


Institute’s Dog Food Division. The 
duties of this individual would be to 
contact regulatory officials in the vari- 
ous states, as well as veterinary associa- 
tions, kennel clubs and other organiza- 
tions interested in food for dogs. He 
would attempt to increase the prestige 
for quality dog food in every way 
possible. 
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Proof of reduced cost-per-mile can be found in the. 
case history charts of almost any Standard-serviced 
truck or bus fleet. There, in black and white, is a 
record of lowered operating costs and better service 
from each motor unit. 


gee FOREMEN keep records of their fleets . . . it’s 
their business to know when costs run high... 
their business to beat them down. Almost any fleet man 
who has used Standard Oil (Indiana) Service will tell 
you the same story of savings. 


What is this Standard Service? Simply this: 


On request, a Standard Oil (Indiana) engineer makes a 
free combustion analysis of a fleet. With accurate 
instruments he checks the 16 vital factors in every 
engine that control operating smoothness and gasoline 
economy. From his analysis he recommends the ad- 
justments that will step up gasoline saving and reduce 
power loss. 


When these adjustments are made, cost-per-mile goes 
down. Hundreds of mid-west fleet owners know this 
to be true. Make use of our free analysis offer for your 
own fleet. Call the Standard Oil (Indiana) engineer 
and let him start your fleet toward a reduced cost-per- 
mile operating basis. 


STANDARD OIL COMPANY 
(Indiana) 


910 South Michigan Avenue e Chicago, III. 


AUTOMOTIVE ENGINEERING SERVICE 


Reduces Cost-per-mile. 








NOTHING LIKE IT 


for reducing the cost 
of sausage cooking and 
producing better product. 


If the Jourdan Process Cooker did nothing else, 
you would be justified in using it for the purpose 
of labor and shrink savings alone. But the Jour- 
dan does much more than this! 


Better quality product is always assured, Broken, 
burst, or tangled sausage is eliminated. Sausage 
is bright, clean and attractive. No overcooked or 
undercooked sausage.. Color can be applied at 
the same time sausage is being cooked, with great 
savings. 


The Jourdan Process Cooker offers you the finest 
of all sausage methods, with savings that pay its 
cost many times. For better product, better 
yields, better profits and greater operating econ- 
omy use the JOURDAN! New low prices now 
in effect make it easier to buy than ever before. 
Get the details of our free trial offer. Write! 


JOURDAN 
PROCESS COOKER 


Manufactured under U. S. Patents No, 1,690,449 dated Nov. 
6, 1928 and No. 1,921,231 dated Aug. 8, 1933. Other 
Patents Pending. 


Jourdan Process Cooker Co. 
814-832 W. 20th St. Chicago, Ill. 
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SociaL Security in Force 


@® Packers and Their Employees 
Must Register Under New Act 


CTUAL operation of the U. S. 
social security act—under which 
packers and meat _ industry 

workers in 1937 and subsequent years 
will pay millions for unemployment in- 
surance and old-age benefits—will begin 
during the next two weeks with regis- 
tration of employers and employees. 
Forms upon which packing companies 
must apply for their identification num- 
bers under the act will be distributed 
to them by the Post Office Department, 
beginning November 16. 

On November 24 employers will be 
supplied with application blanks for 
their employees, and also with a state- 
ment of explanation and instructions. 
These blanks are to be filled out by em- 
ployees (see sample form on this page) 
and returned to the local postmaster. 
The Social Security Board will then 
issue an account card and number for 
the employee. A specimen employee’s 
account card is also shown on this page. 

All packers, sausage manufacturers 
and meat processors—no matter how 
large or small—will be given identifica- 
tion numbers under the act, since its 
retirement tax provisions apply to em- 
ployers of one or more persons and to 
the persons employed. Only employers 
of eight or more persons will pay taxes 
for unemployment insurance. 

The employer’s application blank will 
ask only seven questions, answers to 
which will enable the Post Office De- 


partment to know how many employee 
application forms to deliver. 


Employee Application Procedure 


The Social Security Board, in a state- 
ment to employers, explains the method 
of employee registration and appeals 
for employer aid. It says the Post 


Office Department wishes to distribute 


so ocl IAL SECURITY Ac, | 
i. ACCOUNT NUMBER ACT | | 
; OO7GEIRD 


EMPLOYEE ACCOUNT CARD 


Above account card will be issued to em- 

ployees by the Social Security Board. The 

employee must sign the card immediately, 

and the account number must be entered 
on the employer’s records. 


and obtain the return of employee ap- 
plication blanks with as little incon- 
venience as possible. Procedure is to 
be as follows: 

A representative of the Post Office 
will deliver a quantity of employee blank 
applications for account numbers on 
November 24, and also instructions on 


how applications are to be completed. 
One copy of the application blank should 
be distributed by the packer to each of 
his employees. If the quantity of blanks 
is not sufficient, notify the postmaster. 

Some packers may wish to cooperate 
by providing the local postmaster with 
facilities on their premises for com- 
pletion of their employees’ applications 
for account numbers. Some employers 
may wish to collect the completed ap- 
plications from their employees and 
transmit them to the postmaster. Either 
arrangement may be made with the 
postmaster. 


Returning Application Forms 


Employers may, if they desire, merely 
distribute the applications and allow 
their employees to deliver them to the 
postmaster—either personally, through 
the letter carrier, or by mail. Some 
employees may prefer to file their ap- 
plications through some other channel 
than their employer. In all such cases 
they should be permitted to do so, even 
though the employer is offering to per- 
form such service. 


Cards certifying that an account has 
been set up for an employee will be 
turned over to the employer for trans- 
mission to him if the employer has 
cooperated to the extent of collecting 
the applications or extending facilities 
for their completion. Otherwise, his 
account card will be returned to the 
employee by the channel through which 
he filed it. 

The account number appearing on the 
employee account number card must in 
any case be entered on the packer’s 
records and included in his information 
returns when the latter are required by 
collectors of internal revenue. 

(Continued on page 51.) 





Form 88-5 
TREASURY DEPARTMENT 
INTERNAL REVENUE SERVICE 


U. S. SOCIAL SECURITY ACT 


APPLICATION FOR ACCOUNT NUMBER 





1. 





and return of this form 


(EMPLOYEE'S FIRST NAME) 


(MIDDLE NAME) 


(MARRIED WOME: GIVE MAIDEN FIRST NAME, MAIDEN LAST NAME, AND HUSBAND'S LAST MAME) 





(STREET AND NUMBER) 


(POST OFFICE) 





(BUSINESS NAME OF PRESENT EMPLOYER) 





(AGE AT LAST BIRTHDAY) 


require c 


7. 
(OATE OF BIRTH: (MONTH) 


(BUSINESS ADDRESS OF PRESENT EMPLOYER) 





—— 
(AY) = (VEAR) «= (SUBJECT TO LATER VERIFICATION)) 


(PLACE OF BIRTH) 





TO EMPLOYEE 


Read carefully all instructions in this folder before starting to fill out 


form. Treasury Regulati 


11, SEX: MALE____—s FEMALE 
(CHECK ()/) WHICH) 








to your local postmaster not later than December 5, 1936. 


(FATHER'S FULL NAME) 


13. IF REGISTERED WITH THE U. 8. EMPLOYMENT SERVICE, GIVE NUMBER OF REGISTRATION CARD 


14, IF YOU HAVE PREVIOUSLY F:LLED OUT A CARD LIKE THIS, STATE 


12. COLOR: wHitE____ NEGRO 


(MOTHER'S FULL MAIDEN NAME) 





(CHECK ()/) WHICH) 


(sPeciFy) 








(PLACE) 











(EMPLOYEE'S 
DETACH ALONG THIS LINE 





SIGNATURE, AS USUALLY WRITTEN) 


EMPLOYEE APPLICATION FOR SOCIAL SECURITY ACCOUNT NUMBER 


Employers will be supplied with these forms on November 24. They are to be distributed to and filled out by employees, and then 
must be returned to the postmaster by December 5. 
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PRAGUE POWDER 


PICKLE PUMP > ‘An Approved, Safe, Fast Cure’ 
COMBINATION @ = For 


HAMS. . BACON .. PICNICS 
BEEF TONGUES. . BRISKETS 


Spray Pumping for a slower absorption. 

Artery Pumping for quick distribution of pickle. 

The “‘high color” is set while the meats are yet This is an artery pumped ham. 

young. Made Tender by Artery Pumping 

The natural meat juices are retained. These 

weights are not lost. Your Boiled Hams and the Baked 


Our Prague Powder Pickle does marvelous work. Hams have better color, better 
taste and will have less shrinkage 
if you cure ‘‘THE PRAGUE POW- 
DER WAY.” Try it! 


The ‘’Short Time Cure”’ gives 
green weight after smoke. 


‘‘PRAGUE Cured 
Meats”’ have a rich, 
ripe flavor and color. 
“Short Time” cures by 
artery pumping the 
“PRAGUE PickleWay.” 





Are you missing a 
bet by not curing 
your own corned 
beef? 














Artery Pumped Brisket 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Canadian Factory.and Office: 1 Industrial Street, Leaside, Toronto 12, Canada 
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PROVISIONS AND LARD x 


WEEKLY MARKET 


FTER showing considerablestrength, 
market for hog products, especially 
lard, turned downward as the country 
let go of hogs freely on a moderate rise 
in values. The increased marketings 
were further encouraged by decided 
strength in old corn, December delivery 
at Chicago selling as high as $1.04 a 
bushel and further increasing the un- 
satisfactory corn-hog differential. 
Ability of the market to absorb offer- 
ings was surprising but subsequently 
liquidation and increased hedge pres- 
sure took the edge off the market. The 
corn situation continued tight pending 
movement of the new crop. In this con- 
nection, the government November re- 
port placed the corn crop at 1,527,000,- 
000 bu. against 1,509,000,000 bu. in Oc- 
tober, a report last year of 2,292,000,000 
bu., and two years ago of 1,478,000,000 
bu. The latter, like the present crop, was 
a partial failure because of drought. 


High Corn Affects Meat Output 


‘ The latest government corn figures 
indicate little prospect of cheap feed- 
stuffs at any time during the present 
season. The Department of Agriculture 
apparently took this into consideration 
in its latest forecast when it stated that 
“the smallest supply of meats in more 
than 15 years as a result of the drought 
is forecast for 1937. The 1937 meat 
supply, however, may be about equal to 
that of 1935. The reduction will be most 
pronounced in pork and in the better 
grades of beef.” Forecast said “as fur- 
ther improvement in consumer demand 
is in prospect the general level of live- 
stock and meat prices is expected to be 
higher than for several years.” 

The number of pigs produced in 1937 
will be sharply curtailed, although the 
number of hogs on farms at the begin- 
ning of 1937 may not be greatly differ- 
ent from that of a year earlier, the out- 
look report stated. Cattle numbers will 
be reduced possibly by 3 to 4 per cent. 


More Hogs and Lard 


Receipts of hogs at Western packing 
points last week were 296,118 head 
against 461,500 head the previous week 
and 263,600 head the same week last 
year. Average price of hogs at Chicago 
was around 9.45c, against 9.25c the pre- 
vious week, 9.10c a year ago, 5.60¢ two 
years ago and 4.30c three years ago. 
Average weight of hogs continued to 
show up comparatively light, but again 
this phase of the situation came in for 
little attention. Top hogs at Chicago at 
mid-week were at 9.75c, compared with 
9.70¢ the previous week. 

Lard production in September was 
officially placed at 59,627,000 Ibs. against 
34,387,000 Ibs. in September last year, 
and a 5-year-September-average of 82,- 
941,000 lbs. Lard exports for week 
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REVIEW 


ended October 31 were 1,981,000 lbs. 
against 658,000 Ibs. the previous year, 
making exports January 1 to October 
31, some 89,830,000 Ibs.-against 81,296,- 
000 lbs. the same time last year. 


PORK—The market was quiet and 
steady at New York with demand fair 
and mess quoted at $31.00 per barrel, 
family $32.00 per barrel and fat backs 
at $22.25@$24.00 per barrel. 


LARD—Demand was fair at New 
York but the market was barely steady 
with prime Western quoted at 11.85@ 
11.95, middle Western 11.75@11.85, 
New York City tierces 11%c@11%, tubs 
12%ec, refined Continent 12% @12%éc, 
South America 12% @12%c, Brazil kegs 
125 @12%c, compound in car lots 12c, 
smaller lots 12%e. 


At Chicago regular lard in round lots 
was quoted at 24ec over December, loose 
lard 42%c under December and leaf 
lard 60c under December. 


(See page 40 for later markets.) 


BEEF—Demand was fair and the 
market steady at New York with family 
quoted at $17.00 to $18.00 per barrel. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended November 7, 1936: 


Week 
Nov. 7. 


Prev. 
week. 


Same 
week '35. 
Cured meats, Ibs. ..18,712,000 16,523,000 15,703,000 
Fresh meats, Ibs. . .45,023,000 50,537,000 48,509,000 
BO, TH oscccccs 1,787,000 2,319,000 3,001,000 








HOG SLAUGHTER 


By marketing years, Sept. 31 to Oct. 


1928- 
1933 


avg. 
1936- 
1937* 

1936 


a /T tne ——— 


Federally-inspected slaughter during the market- 
ing year which began October 1 is expected to be 
around 35,000,000 head, or 10 to 15 per cent larger 
than the 31,022,000 head in the 1935-36 marketing 
year, but probably will be about 20 per cent below 
the 6-year average of 46,400,000 head for the 1928- 
1933 marketing years. 


1935- 





* Estimated 


Hog Market Outlook 


OG slaughter during the marketing 
year which began October 1, 1936, 

is expected to be 10 to 15 per cent larger 
than in 1935-36 or 1934-35, while 
slaughter of cattle and calves in 1937 is 
expected to be smaller than in 1935 or 
1936, but larger than the average of the 
five years preceding 1934, according to 
outlook reports of the U. S. Bureau of 
Agricultural Economics. The bureau 
summarizes the hog outlook as follows: 


Number of hogs for slaughter in the 
present marketing year, which began 
October 1, is expected to be from 10 to 
15 per cent larger than in the two pre- 
ceding years, but probably will be about 
20 per cent less than the average of the 
5 years prior to 1934-35. Average 
weights probably will be lighter than 
usual and about the same as in 1934-35, 
following the drought of 1934. 


Larger Winter Slaughter 


Seasonal distribution of slaughter 
during present marketing year is likely 
to be considerably different from that 
of the previous year. Slaughter during 
the 3 months, October to December 1936, 
will represent a larger than usual pro- 
portion of both the marketing year 
total and the winter total (October to 
March) and the entire winter supply 
will be a larger than average propor- 
tion of the year’s supply. Supplies 
in the last quarter, July to September 
1937, are expected to be considerably 
smaller than in the corresponding period 


‘of 1936 but larger than in the same 


period of 1935. 


Further improvement in consumer 
demand for meats in this country is in 
prospect but little change in the foreign 
outlet for American hog products seems 
probable. A relatively strong storage 
demand for hog products during the 
coming winter is to be expected in view 
of the small supplies of hogs likely to 
be available for slaughter next summer. 


Yearly average of hog prices prob- 
ably will be about the same during 
1936-37 as during 1935-36, but seasonal 
changes in prices are expected to be 
somewhat different. The seasonal de- 
cline this fall probably will be about 
average, and be followed by a consider- 
ably larger than average seasonal ad- 
vance in the late winter and early 
spring. Prices during the summer of 
1937 probably will average higher than 
in the summer of 1936 and the summer 
peak probably will be reached somewhat 
later than in recent years. 


Decrease in Cattle 


Cattle numbers at the beginning of 
1937 are expected to be somewhat 
smaller than those of a year earlier 
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QUICK HEAT! EVEN HEAT! 
CONTROLLED SMOKING! 


WITH 


FORD CHARCOAL BRIQUETS 


EXPERIENCE of leading smoke-house operators proves that 
you can save time and money — reduce storage, handling 
and operation costs — speed up both the drying and 
smoking processes — improve the quality of smoked meat 
products — by changing now to Ford Charcoal Briquets, 
the. modern smoke-house fuel. 


Ford Charcoal Briquets have only a trace of moisture. 


They produce a clean, dry, intense heat. They require no 


special equipment. And they are low in cost! 


WRITE FOR A FREE DEMONSTRATION 


FORD MOTOR COMPANY 


By-Products Sales Division DEARBORN, MICHIGAN 











Build up sales volume and increase profits by 
equipping your ham boiling department with 
ADELMANN Ham Boilers! Modern, efficient 
and labor saving, they insure the production of 
quality products of perfect shape, texture and 
flavor—hams that insure the maintenance of con- 
stant, profitable volume. 


Exclusive features incorporated in every ADEL- 
MANN Ham Boiler provide efficiency and econ- 
omy. Elliptical yielding springs maintain a con- 
stant, even pressure on the entire cover and 
prevent tilting, yet permit ham to expand while 
cooking. The self-sealing principle permits ham 

! é to cook in its own juice, greatly improving 
ADELMANN Ham Boilers are : sD quality and flavor. Shrinkage is reduced, labor 
made of Cast Aluminum, Tinned a .: costs are minimized, sales and volume are 
Steel, Nirosta (Stainless) Steel and ow increased. Use ADELMANN Ham Boilers ex- 


Monel Metal, in a complete range clusively to guarantee profits! Write for details 
of sizes. Liberal trade-in schedules today. y g P 


make 2 actually — to dis- 
pose of worn, obsolete equipment ‘e _ . 
and equip with new ADELMANN ‘'ADELMANN The Kind Your 


Ham Boilers. Write for particulars Ham Makers Prefer’’ 
today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
—dAustralian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd, 189 Church St., Toronto 
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and considerably smaller than the peak 
of three years earlier, but will be larger 
than January 1 average for the last 15 
years, according to the government 
summary. Decrease in numbers since 
early 1934 has been largely in areas 
most severely affected by the droughts 
of 1934 and 1936. 


Although cattle numbers at the be- 
ginning of 1937 are expected to be 
smaller than a year earlier, because of 
liquidation resulting from the 1936 
drought, they will be large enough to 
furnish an inspected slaughter of cat- 
tle and calves larger than the ten-year 
average, 1924-33, with no reduction in 
numbers. 


General trend in numbers is likely to 
be upward during the next few years. 
Should range and pasture conditions in 
1937 be fairly favorable in the areas 
most severely affected by the 1936 
drought, there will be a strong tendency 
on the part of cattle raisers in those 
areas to restock and to increase their 
herds. Little, if any, reduction in num- 
bers is probable in areas where cattle 
numbers have decreased only slightly 
during the last three years. 


Total slaughter of both cattle and 
calves is expected to be smaller in 1937 
than in 1935 or 1936 but will be larger 
than the average of the five years pre- 
ceding 1934. Because of reduced sup- 
plies and high prices of feed and the un- 
favorable returns from cattle feeding 
operations in 1936, the number of grain- 

(Continued on page 31.) 


Hog Cut-Out Results 


OMEWHAT better cut-out results 

are shown on the current week’s hog 
buy, although good hogs are scarce and 
competition for them is keen. Market- 
ings continue heavy but a large portion 
of the day-to-day supply is made up of 
hogs weighing under 200 lbs. and even 
of pigs weighing under 100 lbs. There 
was an increase in the number of 
butcher hogs included in this week’s 
runs but the percentage is a minor one. 


Prices for the heavier weight butchers 
averaged better at Chicago than a week 
ago, trade ideas apparently pointing to 
the need for product at later dates and 
the realization that present heavy sup- 
plies may be at the expense of market- 
ings later on. 


The number of sows included in the 
runs is small. All types of buyers of 
live hogs were in the market for hogs 
weighing 210 lbs. or over, paying $9.65 
freely for these kinds and up to $9.70 
for 230 lb. and heavier butchers. 


Receipts at the principal markets for 
the first four days of the current week 
at 372,000 head were nearly double those 
of the like period a year ago. On the 
closing day of the period the market 
recorded its weakest tone of the entire 
four days, due in large measure to heavy 
supplies and to a two-day decline in the 
fresh pork market. 


The test worked out on this page is 
based on conditions and prices prevail- 


ing at Chicago during the first four days 
of the week, representative costs and 
credits being used. 


HOG WEIGHTS LIGHT 


Average weight of hogs at principal 
markets continues low, the highest for 
the month being recorded at Chicago, 
with Omaha second. In all cases weights 
are well below those of a year ago; at 
Omaha hogs averaged 41 lbs. lighter 
and at Sioux City 64 lbs. lighter. Aver- 
ages for October compared with a 
month ago and a year ago, follow: 


Oct., ’36. Sept., ’36. Oct., ’35. 


lbs. Ibs. Ibs. 

252 245 

248 263 

183 196 

i ie ot 

203 222 

St. Joseph 230 .234 
Sioux City 247 272 


Trade interests point to the fact that 
a majority of the butcher hogs being 
marketed are light in weight and low 
in finish, and that the averages are 
being held up, at least at some markets, 
by heavy sows and stags. At the same 
time it is believed that liquidation of 
light, unfinished hogs is well along, and 
better quality and more finish is looked 
for from now on. 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent Price 


Regular hams 
Picnics 

Boston butts 
Loins (blade in) 
Bellies, S. P 
Bellies, D. S 
Fat backs 

Plates and jowls 


P. S. lard, rend. wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and misc 


Cost of hogs per ewt 
Condemnation loss 
Handling & overhead 


TOTAL COST PER CWT ALIVE.. 
TOTAL VALUE 


Profit per cwt 
Profit per hog 


Week Ending November 14, 1936 


live 
wt. 


Value 


180-220 Ibs. 


17.8 / 13.70 18.1 
12.4 ‘ 5.30 12.2 
15.3 ‘ 4.00 15.3 
16.3 ‘ 9.50 16.1 
17.4 : 8.70 17.5 
ane piers 3.00 14.6 

7.8 ‘ 4.00 8.3 

9.5 , 2.50 9.5 
10.8 : 2.10 10.8 
11.3 10.40 11.3 
11.8 ‘ 1.50 11.8 
10.4 : 2.80 10.4 
ntate 2.00 ee 





69.50 


Per cent Price 
per per cwt. live per 
Ib. alive wt. Ib. 


220-260 Ibs. 


Value Per cent Price Value 
Per cwt. live per per cwt. 
alive. wt. Tb. alive. 


260-300 Ibs. 
$ 2.48 13.30 18.6 $ 2.47 
65 5.00 11.8 59 
61 4.00 15.3 61 
1.53 9.00 15.9 1.43 
1.52 3.50 17.4 61 
44 9.00 14.4 1.30 
33 5.00 9.5 48 
.24 3.00 9.5 .29 
.23 2.00 10.8 .22 
1.18 10.50 11.3 1.19 
18 1.50 11.8 18 
.29 2.70 10.4 .28 
.08 2.00 terete .08 
38 ae eee 38 








$10.14 70.50 $10.11 





SCRAPPLE-A dish FIT FOR A KING 


Properly made, there's nothing more appetizing than 
scrapple. And there is a large profitable market avail- 
able for this product! Make your scrapple of quality 
materials, with a proper proportion of Shellabarger 
Meatone or Sweetone Grits. This method holds the fine 
flavor, gives better quality, increases keeping qualities 
and makes a better, more saleable product. 


We can give you complete information of methods of 
making profitable scrapple. And because Shellabarger 
manufactures not one, but many types of binders, you 


can be sure of getting the best information possible to 


All Shellabarger Binders—SAUSATONE, obtain. Get the full details today! 
SPECIAL X FLOUR, SWEETONE FLOUR, 


MEATONE GRITS, SWEETONE GRITS— 


are made by an exclusive, patented process 
that insures high quality and consistently 
" uniform results. You can rely on Shellabarger 5 be EL [ ABARG f R 
Products! 
Write for samples! Grain Products Co 


DECATUR, ILLINOIS. 








GLOBE TRIPE WASHER 


NEW 


OCTAGONAL DRUM helps you get good prices for tripe! 


gives higher efficiency 
The cleaner the tripe, the more money it's worth. The better 


the tripe cleaning equipment, the cleaner the tripe! 


and lower costs! 


The GLOBE Tripe Washer has new features of design, con- 
struction and operation which make it a definitely better 
washer! Octagonal drum gives better and much faster 











cleaning operation. Every section removable—easy to load 
and unload. Motor mounted on top of the washer for pro- 
tection against moisture. The GLOBE Washer cleans tripe 
better, faster, at lower cost! 


Can also be adapted for washing bungs, pecks, chitterlings 
and hog stomachs. A real profit producer for the meat plant! 


Write today for complete information and prices ! 


THE GLOBE COMPANY 


Complete Equipment for Meat Packers and Sausage Manufacturers 
818-26 West 36th Street Chicago, Illinois 
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MEAT SUPPLY OUTLOOK 


(Continued from page 29.) 


fed cattle in the slaughter supply in 
1937 is expected to be considerably less 
than in 1936. 

Decrease will be most marked in sup- 
plies of the better grades. Because of 
the relatively small decline in the prices 
of feeder cattle from the levels prevail- 
ing in 1935 and the much higher cost of 
feed supplies, the total cost of produc- 
ing finished cattle for market in the 
1936-37 season will be higher than it was 
in the previous season. 

Further improvement in consumer 
demand for beef and veal, which has 
been increasing since 1933, is expected 
as a result of the increasing buying 
power of consumers and the reduced 
supplies of pork. In view of the smaller 
supplies of grain-fed cattle in late 
1936 and early 1937 and the further im- 
provement in consumer demand in pros- 
pect, prices of such cattle are expected 
to rise to higher levels. 


OCT. FEDERAL SLAUGHTERS 


Federal inspected slaughter of all 
classes of livestock during October, 
1936: 


Sheep and 
Cattle. Calves. lambs. Swine. 


3. (1) (1 (1) 
Chicago (2) 312 30,159 308,972 429,344 
Cincinnati (3) 18,155 8,056 (1) 
Cleveland (1) (1) 45.695 
Denver .580 3,671 26,465 
Kansas City 9% 5.1! 132,8 139.847 
Milwaukee (4) 25,92! 37.521 (1) 
New York y 8,28 201,865 (1) 
Omaha 89. 21, 114, 2: 120.376 
St. Louis (5) 78, 59,789 55,674 224,447 
So. St. Paul 

(6) 


Baltimore 


9, 67.032 178,848 262.614 
Sioux City , THE 10,736 86,953 88,344 
All other 

stations 448,807 253,640 662,409 2,154, 
Total: 

Oct., '36 1,124,175 

Oct., °35 1,083,044 
Ten months ended 

Oct., °36 8,996,589 5,099,185 14,098,830 27,082,233 
Ten months ended 

Oct., '35 7,817,973 4,718,430 14,868,549 20,760,874 
New York, Brooklyn, 

Jersey City and 

Newark (7) 40,537 64,910 255,860 


3,491,671 
2,135,317 


219,792 


(1) Included in ‘‘all other stations.’’ 

(2) Includes Ottawa, IIL. 

(3) Includes Newport, Ky. and Lexington, Ky. 

‘4) Includes Cudahy, Wis., and Green Bay, Wis., 
and Ft. Atkinson, Wis. 

(5) Includes National Stockyards, Ill. 

(6) Includes Newport, Minn., and St. Paul, Minn. 

(7) The slaughter figures in this group of cities 
are included in the figures above for ‘‘New York’’ 
and “‘all other stations’’ and are combined here to 
show total in the greater New York district. 


AUGUST MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in August, 1936: 


Total 
Consumption, Per capita, 
8. Ibs. 
BEEF AND VEAL. 
529,000,000 
471,000,000 


PORK (INC. LARD). 
422,000,000 
341,000,000 


August, 1936 
August, 1935 


August, 1936 
August, 1935 


LAMB AND MUTTON. 
August, 1936 51,000,000 


August, 1935 


TOTAL. 
August, 1936 


= 7.8 
August, 1935 6.9 


Week Ending November 14, 1936 


CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, NOVEMBER 7, 1936. 

Open. High. Low. Close. 
LARD— 
Dec. ...11.90 : 11.87 11.92144b 
Jan. .11.97%4-12.00 12. 11.97 12.05ax 
Mar. ..12.20-25 2.25 12.17 12.25 
May ...12.371%4-40 12.37% 12.42 
July ...12.5714-60 12.57% 12.6 
CLEAR BELLIES— 


14. 
14. 


MONDAY, NOVEMBER 9, 1936. 
LARD— 
Dec. ...11.95-97% 11.97% 11.85 11. 
Jan. 12.10 12.10 11.97% 11.97% 
Mar. ...12.25 12.25 2.17% 2. ‘ 
May -12.45 12.471 2.374 12.37 
July ...12.65 12.65 12.57% 12. 
CLEAR BELLIES— 
Dec. ee oeae 14.65b 
Jan. ...14.65 14.70 14.65 14.70b 


TUESDAY, NOVEMBER 10, 1936. 
LARD— 
Dee. ...k. Li -72% 
Jan. ...11.97% 97% t .87%ax 
Mar. ...12. ‘ 2.17% 2.02 OT1eb 
May 2 2.373 2.25 12. 
July ...12.57% 2.6 2.47% 2.50b 
CLEAR BELLIES— 
Dec. aus ones 14.75b 
Jan. ones wens 14.80b 


WEDNESDAY, NOVEMBER 11, 1936. 
Holiday. No market. 


THURSDAY, NOVEMBER 12, 1936. 
LARD— 
Dec. ...11.67144-65 
Jan. ... 
ae 
SOF cas 
CLEAR 
Dec. 
Jan. 


FRIDAY, 
LARD— 


Dec. -11.70-72% TTY 11.70 11.774%4b 
Jan. -11.82% J 11.82% 11.90b 
Mar. ...12.10 2. 4 12.10 

May ...12.30 * 7 
July ...12.50 


CLEAR 


Sax 14.80b 
SOR. «.. 0 15.00b 


12.60ax 


Key: ax, asked; b, bid; n, nominal; split. 


MEAT IMPORTS AT NEW YORK 
For week ended November 7, 1936: 


Point of 
origin. Commodity. 
Canada—Smoked bacon 

—Fresh pork 

——POCE SEMGRED occcccicssvacces 


Amount 
b 


. beet MMM oc 5 c's.ceca émasoue 
—Fr. Ch. beef cuts 
Denmark—Smoked sausage 
England—Smoked bacon 
—Smoked ham 
France—Liverpaste (tins) 
Germany—Smoked sausage 
—Smoked ham 
Holland—Cooked hams 
—Smoked hams 
Hungary—Cooked hams 
—Cooked loins (tins) 
—Smoked sausage 
—Smoked bacon 
Italy—Smoked sausage 
—Smoked bacon 
Lithuania—Fresh. frozen pork 
—Cooked hams 
—Smoked bacon 
Poland—Smoked bacon 
—Smoked sausage 
—Smoked pork loins 
—Roast fresh ham 


CASH PRICES 


Based on actual carlot trading Thursday, 
November 12, 1936. 


REGULAR HAMS. 


Short Shank 4c over. 


BELLIES. 


(Square cut seedless) 
(S. P. 4e under D. C.) 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


OTHER D. 8S. MEATS. 


Extra Short Clears......... 35-45 
Extra Short Ribs.. . 5 
Regular Plates .... 

Clear Plates 

Jowl Butts 

Green Square Jowls 

Green Rough Jowls 


Prime Steam, cash.... 

Prime Steam, loose 

Refined, boxed, N. Y.—Export 
Neutral, 

Raw Leaf 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of November 7, 1936, totaled 556,- 
690 Ibs.; greases 272,000 Ibs.; stearine, 
none; tallow, none. 
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N O W — Ground By-Products 
with no oversize Bone Particles 
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WILLIAMS VIBRATING SCREEN 


BUCKET 
ELEVATOR 
Ss} 


«<—BIN 

or 
FINISHED 
PRODUCT 








THIS PRESSING EQUIPMENT 
GIVES GREATER PROFITS / ; 


@ The Duo Expeller shown here has a 
speed and production far superior to 
any other type of pressing equipment. 
In addition the Duo Expeller removes 
more grease or tallow, thus increasing 
protein content of cake. These features 
mean more money for you. Find out 
how to make your pressing equipment 
give greater profits. Write today for facts 
and figures on this modern machine. 


THE V. D. ANDERSON Co. 


1937 W. 96th STREET e CLEVELAND, OHIO 











“Williams” 
GRINDER 
and VIBRATING 
SCREEN does 
the work 
By first grinding material then taking out the ‘‘fines"’ with the posi- 
tive drive Vibrating Screen and the oversize returned for regrinding 
—only material of proper fineness passes into the finished product bin. 
Write for illustrated Bulletins 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth Street, St. Louis, Mo. 








PATENT CRUSHERS GRINDERS SHREDDERS 





ANIMAL FAT EXPORTS 


Exports of animal fats and oils, 
September, 1936: 


TALLOW IMPORTS DWINDLE 


Tallow has apparently ceased to be 
a current import commodity, according 
to the U. S. Department of Commerce, 
which reports September imports only 
84,200 lbs. of inedible tallow. Imports 
of other fats and oils were lower 
than in recent months, particularly of 
those commodities covered by excise 
taxes in the revenue act of 1936. Ba- 
bassu nut imports amounted to 3,416,000 
lbs., making the nine months’ total 
49,706,000 lbs. Cocoanut oil imports 


oils are diverting some of these com- 
modities to European markets, which 
cuts down Europe’s demand for cocoa- 
nut products. This fact is believed to 
have strengthened the demand for copra 
and oil in the United States. 


Quantity, 

Ibs. Value. 
753,872 $ 74,923 
Oleo stock 362,697 37,060 
Oleo stearine 106,959 10,898 
GUROP GUORTED. cc ccccccesiscces 1,018,574 73,179 
Tallow, inedible 8,084 
Oleomargarine 1,887 
Neutral lard 2,420 
Cooking fats, not lard 18,587 
RS ee eee ee 7,856,480 959,452 
Tallow, edible 780 
Grease stearine 1,1% 


Oleo oil 


MAKING LARD COMPOUND 


What products enter into the manu- 
facture of compound? What proportion 
of each is used? 


amounted to 15,692,000 lbs. and copra 
receipts increased to 49,865,000 Ibs. 
Philippine reports indicate that new 
U. S. excise taxes on foreign fats and 


“PorRK PACKING,” 
a test book for the meat packer, pub- 
lished by The National Provisioner, 
gives this information. 


Neatsfoot oil 
Gelatine 
Oleic acid 
Stearic acid 


3,710 
7,39 
8,154 


1,106 








“JAY BEE’’ 


Grinds meat scrap, 
fish scrap, tankage, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 
All Steel Construction. Practically indestructible. 
Delivers finely finished, uniform product in one continu- 
ous operation without use of cage mills, screens or 
elevators. Sizes: 12 h.p. to 100 h.p. 


Handles to 12% grease—25% moisture. 
an hour. 


FEARN LABORATORIES, IN‘ 


PHONE: ARMITAGE 3697 
701 N. WESTERN AVE 


CHICAGO, ILL. 








GEO. H. JACKLE 


Broker 


Capacities to four tons 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 


Write for grinding facts, prices, terms, etc. 


J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 
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TALLOWS AND GREASES x 


WEEKLY MARKET 


TALLOW.—Market firm but not very 
active at New York the past week. 
There was some trading in extra at 
7%e f.o.b., or unchanged from the pre- 
vious week, but there was not much 
tallow on the market. Producers ap- 
peared to be well sold up and while 
larger consumers were not actively in 
evidence the smaller ones paid prevail- 
ing prices. Sentiment continued more 
or less friendly, as domestic production 
is not burdensome, and there is consider- 
able discussion relative to the falling off 
in imports. Business in finished soaps is 
reported good, and it is the necessity of 
replenishment of raw materials that 
creates quite a little optimism beneath 
the market. 

At New York special was quoted at 
6% @T7c, extra 7¥c f.o.b. and edible 8c. 

On the New York Produce Exchange, 
market for tallow futures was quiet 
but steady, with December covering a 
range of 7.20@7.30 and January 7.30@ 
7.35¢, with the market 10 points higher 
to 5 points lower on the week. 

At Chicago, good inquiry existed for 
tallow, both edible and inedible, and the 
market ruled firm with limited offer- 
ings again a factor. Edible was quoted 
at 816c, fancy 7%4c, prime packers 7%c, 
special 7%4c and No. 1 at 7c. 

At Liverpool Argentine frigorifico 

' tallow was quoted at 24s6d for Novem- 
ber shipment, an advance of 9d on the 
week while Australian tallow at Liver- 
pool was 3d higher at 23s6d. 

STEARINE—The market was fairly 
active and steadier at New York, some 
further business passing at 8%c in oleo 
followed by sales at 9c, with the latter 
figure later asked. At Chicago, trade 
was routine but the market was steady 
and unchanged with oleo quoted at 9c. 

OLEO OIL—Demand was fair and 
the market was steady at New York 
with extra quoted at 105 @l1lc, prime 
10% @10%6c and lower grades 914@10c. 
At Chicago trade was fair and the mar- 


REVIEW 


ket steady and unchanged with extra 
quoted at 10%@10%c. 


(See page 40 for later markets.) 


LARD OIL—A fair demand and a 
higher range featured the market at 
New York with No. 1 barrels quoted at 
10c, No. 2 at 9%4c, extra 1lc, extra No. 
1 at 10%c, prime 14%c, winter 12%c. 

NEATSFOOT OIL—Demand was fair 
and the market was firmer at New York 
with cold test quoted 16%4c, extra 10%c, 
extra No. 1 at 10%c, pure 11%e and 
special 11%c. 

GREASES—A continuation of mod- 
erate offerings and a fairly good de- 
mand made for a higher range in 
greases at New York this week, with 
business in yellow and house passing at 
7c, the best level of the present upward 
move. There were indications of fur- 
ther quantities available at that level, 
but with tallow strong, producers were 
not pressing offerings. At New York 
choice white was quoted at 8c, A white 
7% @7¢c, B white 7%c and yellow and 
house 7c. 

At Chicago, greases were in demand 
and with offerings quite moderate the 
market presented a strong undertone. 
Choice white grease sold at 8c and yel- 
low grease at 7c loose. Choice white all 
hog was quoted at 8c, A white at 7%c, 
B white 74sec, yellow 6%@7c, brown 
6tec. 


BY-PRODUCTS MARKETS 
Chicago, Nov. 12, 1936. 


Blood. 


Blood quoted at $4.00@4.10, delivered 
Chicago and river points. Offerings at 
$4.15 delivered. 


Unit. 
Ammonia. 


$4.00@4.10 
Digester Feed Tankage Materials. 
Offerings in this market are light 


Unground 


with sellers’ ideas generally higher. 
Unground, 10 to 12% ammonia... .$4.10@4.15 & 10¢ 
Unground, 6 to 10%, first quality. @4.50 & 10¢ 
Liquid stick 50 
Packinghouse Feeds. 
‘Market for packinghouse feeds ap- 
pears to be in a strong position. 


Carlots, 
Per ton. 
Digester tankage meat meal, 60%.. 
Meat and bone scraps, 50% 
Steam bone meal, 65%, special feed- 
ing, per ton 
Raw bone meal for feeding 


Dry Rendered Tankage. 
Offerings continue light and buying 
interest is good. Prices range from 
90@95c per unit, depending on quality. 


Hard pressed and exp. unground per 
unit protein 


80@ .95 
met prsd. pork, ac. grease & quality, 


@60.00 


Fertilizer Materials. 

Market unchanged. Packer produc- 
tion offered for January-February- 
March shipment at quoted prices f.o.b. 
Chicago, bulk basis. 


> on tankage, ground, 06, 

Bone Pre ungrd., low gr. 
per ton 

Hoof meal 


@ 3.50 & 10c 


@18.00 
@ 2.75 


Gelatine and Glue Stocks. 


Glue stocks unchanged. Jaws, skulls 
and knuckles in good demand. 


Calf trimmings 

Pickled sheep trimmings 

Sinews, pizzles 

Cattle jaws, skulls and knuckles 
Hide trimmings 

Pig skin scraps and trim, per Ib., Lc.1 


Horns, Bones and Hoofs. 


Cattle hoofs nominally $38.00 per ton, 
Chicago and delivered mid-East. Junk 
bones in demand for prompt and for- 
ward shipment. 

Per ton. 


Horns, according to grade $45.00@75.00 
Cattle hoofs n 
Junk bones 

(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Prices quoted Chicago and river 





COOKING TIME REDUCED 
Vf, to Vp By Grinding 














Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 














in the 
M&M HOG 


CUTS RENDERING 
COosTS 
Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 
product gives up fat 
and moisture content 
readily. Saves steam, 
power, labor. Low 
operating cost. In- 
creases melter capac- 

ity. 


cleaning time. 


catalog No. 302. 
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REDUCE PACKINGHOUSE 
BY-PRODUCTS with 


Cut Grinding Costs— insure more uniform 
grinding — reduce power consumption and main- 
tenance expense— provide instant accessibility. 
Stedman’s extreme sectional construction saves 
Nine sizes — 5 to 100 H.P. — 
capacities 500 to 20,000 Ibs. per hr. 


Write for 


STEDMANS Foundry & Machine Work: 


504 INDIANA AVE. . 


- Founded 1834 


AURORA,INDIANA 





points in used bags (fertilizer grades). 
Per ton. 

Steam, ground, 3 & 5 

Steam, ground, 2 & 26 


Animal Hair. 


Hog hair in demand in carlots or for 
season’s contract. November-March 
take-off moving at fair prices. 
Coil and field dried hog hair............. 2 


Processed, black winter, per Ib 
Cattle switches, each* 


@4ec 
@sge 
14%4@1%e 


*According to count. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, NOVEMBER 7, 1936. 


High. Low. Close. 
Nov. 7.00 

Dec. .. “aoe ewae 7.25@7.35 
Jan. .. eoee anes 7.35 

Feb. .. —— rs .B5 

BME s. cv cceccaesoeeveee A8@7.65 
Apr. -50@7.70 


MONDAY, NOVEMBER 9, 1936. 


Nov. “owe eves .00 
Dec. .20@7.40 
Jan. .. ne cee .35@7T.50 
Feb. .. “see ines B35 
Mar. .. ssee -_ .45@7.60 
Apr. .50@7.60 


TUESDAY, NOVEMBER 10, 1936. 


Nov. cove eeee 7.00 
Dee. -20@7.35 
Jan. -25@7.39 
Feb. .B5 
BERR. ccciccosesoceeees .35@T.59 
Apr. 7.60 


WEDNESDAY, NOVEMBER 11, 1936. 


7.00 

7.25@7.35 
7.35@7.45 
7.50@7.60 


THURSDAY, NOVEMBER 12, 1936. 
7.25 
-50@7.60 
we 
55@T.75 


FRIDAY, NOVEMBER 13, 1936. 
7.30 
7.50@7.60 
7.60@7.70 
7.65 
7.75@7.85 
7.80@7.95 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
Me cktunesenecortesd tence os $ 

Ammonium sulphate, double 
per 100 Ibs. f.a.s. New York 

Blood, dried, 16% per unit 

Fish scrap, dried, 11% ammonia, 

10% B. P. L., f.o.b. fish factory.... 3.50 & 10¢ 

Fish meal, 

10% B. P. L., _& @39.50 

Fish scrap, acidulated, 6% ammonia, 
3% A.P.A. f.o.b. fish factories.... 

Soda nitrate, per net ton; bulk, Nov. 
1936 to June 1937, inclusive 


@25.50 
bags, 

nominal 
@ 3.60 


2.25 & 50e 


@25.50 
@26.80 
@27.50 


Pe Ee Si ce tb ne pacweadenceeos 
Bet SPE iv. cvaccnentecwscceuaes 
Tankage, ground, 10% ammonia, 15% 
Be io Bh Deka s kdacscceenersacsuce GO ae 


Tankage, unground, 10-12% ammonia, 
35% BB. PP. Ln BOER. ccccccccccccces 5.0 & We 


Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c. i. 
Bone meal, raw, 
per ton, c. i. f 
Superphosphate, bulk, 
more, per ton, 16% fi 


@24.25 
4% and 50 bags, 
@30.50 


Dry Rendered Tankage. 
50% unground 
60% ground 
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EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, November 11, 1936 

Several cars of dried blood sold at 
$3.60 per unit of ammonia, f.o.b. New 
York, which is the present quotation. 
South American is offered at from $3.40 
to $3.50 per unit, cif. Atlantic and 
Gulf ports, for November-December 
shipment. 

Ground fertilizer tankage sold at 
$3.50 and 10c, and unground feeding 
tankage at $3.75 and 10c, f.o.b. New 
York, and at $3.80 and 10c f.o.b. out- 
side shipping points. 

Unground dried menhaden fish scrap 
last sold at $3.50 and 10c, f.o.b. fish 
factories, Va., and offerings are very 
limited. 

Bone meal, both foreign and domestic, 
is very firm in price and trading is 
limited because of present prices. 


RENDERERS' CONVENTION 


Interest in the annual convention of 
the Association of American Producers 
of Inedible Oils and Fats, to be held in 
the Morrison hotel, Chicago, December 
7 and 8, is keen if one may judge by 
advance hotel reservations and declara- 
tions by renderers of their intention to 
attend. It is now practically certain 
that the early estimate of an attendance 
of 1,000 will be fulfilled, if not exceeded, 
with all sections of the country repre- 
sented. 

The official program has been com- 
pleted and is now in the hands of mem- 
bers. To the list of speakers reported 
in the November 7 issue of THE NaA- 
TIONAL PROVISIONER has been added the 
name of Robert E. Morse, vice president 
of the organization, who will conduct 
an open forum at the first session on 
Monday morning. During this forum 
will be considered and discussed such 
subjects as the good of the industry, 
activities of the past year, suggestions 
for future activities, etc. At the third 
session on Tuesday morning Fred 
Brenchman, Washington representative 
of the National Grange, will address 
the members on “Our Legislative Pro- 
gram.” 

Arrangements for the annual dinner 
on December 7 and the special program 
of entertainment at this affair have 
been completed. W. C. Butler, Darling 
& Co., Chicago, in charge of these fea- 
tures, and who will be toastmaster at 
the dinner, promises an evening of rare 
enjoyment. 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in September, 1936, to- 
taled 490 tons, valued at $16,927. No 
cottonseed cake was exported during 
September. 


Watch Classified page for bargains. 


COTTON OIL TRADING 


COTTONSEED OIL — Crude was 
quoted at 8.37% bid, 8.50 asked South. 


east and 
common 


Valley; Texas 8.37% paid at 
points, Dallas 8.50 nominal, 


Market transactions at New York: 


Friday, November 6, 1936. 


Sales. 


Spot . 
Nov. . 
Dec. 

Jan. 

Feb. . 
Mar. . 
April. 
May . 
June . 


—Range— 
High. Low. 


—Closing—_ 
Bid. Asked, 
995 a nom 
995 a 1000 
1005 a 1008 
1015 a nom 
1016 a 1019 

1020 a nom 

1022 a trad 
1025 a nom 


998 
1007 


3 998 
2 1007 
2 1018 1018 


25 1024 1021 


Saturday, November 7, 1936. 


Spot . 
Nov. . 
Dec. 
Jan. 
Feb. . 
Mar. 


May . 
June. 


23 


. 43 1015 1010 
pee 


+ «s\0: Sn 
990 a nom 
992 a 996 

1002 a trad 

1010 a nom 

1012 a 1015 

1015 a nom 

1017 a 1019 

1020 a nom 


"995 990 
11 1004 1003 


46 1020 1015 


Monday, November 9, 1936. 


Spot . 
Nov. . 
Dec. . 
Jan. 

Feb. . 
Mar. . 
April. 


May . 


June. 


oces Se 
980 a nom 
980 a 985 
990 a 993 
1000 a nom 
1001 a 1003 
1000 a nom 
1004 a 1006 
1005 a nom 


6 1001 
6 1003 


985 
990 
"67 1019 1000 


65 1022 1003 


Tuesday, November 10, 1936. 


Spot . 
Nov. . 
Dec. 

oan. . 
Feb. . 
Mar. . 
April. 
May . 
June . 


“11 984 


« 006 
980 a nom 
984 a trad 
993 a trad 

1000 a.... 

1004 a 1006 

1000 a nom 

1010 a trad 

1010 a nom 


979 


4 993 988 


30 1006 997 


28 1010 


1001 


Wednesday, November 11, 1936. 


Holiday. 


Thursday, November 12, 1936. 


982 
990 
1002 
1008 


976 
988 
995 
1000 


982 a trad 
992 a nom 
1000 a nom 
1005 a nom 


OLEO PRODUCTS EXPORTS 


Exports of oleo oil, oleo stock and 
oleo stearine, September, 1936: 


Belginm 
Denmark 
Germany 


Oleo Oleo 
Oleo oil, stock, _stearine, 
Ibs. Ibs. Ibs. 


Irish Fr. State.. 
Netherlands ...... 


Sweden 


United Kingdom ... 


Br. Malaya 
Others 


Total 


1178,432 
2'149 


754,028 


The National Provisioner 





IG 


de was 
| South. 
paid at 
minal, 


‘ York: 


. 
‘losing—_ 
Asked. 
= ees 
) a Nom 
> a 1000 
> a 1008 
) a nom 
> a 1019 
) a nom 
2 a trad 
> a nom 


6. 

» Boon 
) a nom 
2 a 996 
2 a trad 
) a nom 
2 a 1015 
> a nom 
7 a 1019 
) a nom 


2 a trad 
2 a nom 
0 a nom 
5 a nom 


RTS 


tock and 


VEGETABLE OILS x 


WEEKLY MARKET 


GOOD volume of trade and a lower 

range featured the oil market the 
past week as a result of lack of notable 
improvement in cash oil demand and a 
larger cotton crop estimate. Commis- 
sion house liquidation in a mild way was 
apparent in the December delivery and 
at times there was some liquidation in 
later months, but this class of selling 
was not extremely important. There 
was, however, some fresh selling and 
considerable = professional pressure 
brought about by news developments 
which were considered against values, 
but there was a persistent scale-down 
demand from outside sources which with 
profit taking served to limit the down- 
turns. 

March delivery broke the 10c level 
into new low ground for the present 
downward move, and the May delivery 
established a new season’s low. How- 
ever, under 10c for March, anticipated 
speculative long liquidation failed to 


. materialize which encouraged further 


buying and realizing and aided in main- 
taining values. 

After showing considerable firmness 
the lard market weakened under in- 
creased hog marketings. Corn reacted 
after displaying decided strength with 
December delivery making a new sea- 
son’s high. The lard market did well 
considering conditions surrounding that 
commodity while in corn, contract stocks 
at Chicago were almost nil, whereas the 
open interest in December is around 
26,000,000 bu., so that the corn situation 
is materially a question of climatic con- 
ditions as to whether or not it will per- 
mit a free movement to market. 


More Oil in Prospect 


The November government estimate 
placed the cotton crop at 12,400,000 
bales against an estimated 11,609,000 
bales the previous month, and 10,638,- 
000 bales last year. This would indi- 
cate an oil crush this season of about 
3,000,000 bbls., or 175,000 bbls. more 
than was indicated a month ago, which 
compares with a crush last year of 2,- 
626,000 bbls. and two years ago, of 
2,426,000 bbls. The 10-year-average 
crush was around 3,300,000 bbls. 


The prospective crush and carry-over 
indicate a seasonal supply of 3,800,000 
bbls., against 3,482,000 bbls. the pre- 
vious season or 318,000 bbls. more. The 
consumption of oil the first two months 
of this crop year was 165,000 bbls. less 
than last year, and October consumption 
estimates are running around 225,000 
bbls. against 400,000 bbls. in October 
last year, which would indicate a loss in 
consumption in the first three months of 
340,000 bbls. 

Adding the 318,000 bbls. increase 
over the previous season and an ap- 
parent loss of 340,000 bbls. in consump- 


Week Ending November 14, 1936 


REVIEW 


tion so far this season indicates a set- 
back of 658,000 bbls. 


It would appear, therefore, that the 
statistical position of cotton oil will 
undergo a material change for the 
worse in the near future unless con- 
sumption improves considerably, which 
does not now appear probable during 
the balance of the calendar year. Last 
season during the first quarter of the 
new year, January to March inclusive, 
distribution of cotton oil was relatively 
small on account of importations. With 
less possibility of heavy imports in 1937, 
there is the chance that distribution of 
domestic oil may improve materially in 
the first quarter over the same time last 
year. 

COCOANUT OIL—There were indi- 
cations of a little freer offerings of this 
oil at New York, with tanks on a basis 
of 6%4c and drums at 7%4c. Most of the 
offerings were understood to be resale 
lots. January forward was quoted at 
64c, nominal. 

CORN OIL—Demand was reported a 
little better at New York and prices 
ruled steady with Chicago quoting 9c 
and outside points 8.80c. 


SOYA BEAN OIL—Indications were 
that a fairly good business passed in 
this market at the 8c level and mills 
were quoting from 8%@8c. 


PALM OIL—Demand was rather rou- 
tine but the market was very steady at 
New York with spot Nigre quoted at 5c, 
shipment Nigre 4.45c, 12% per cent 
soft oil 44%c, and Sumatra oil for late 
1937 at 4% @4%c. 


PALM KERNEL OIL—The market 
was rather quiet but steady at New 





SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 12, 1936.— 
Cotton oil futures were down only a few 
points since the issuance of govern- 
ment’s increased cotton estimate, thus 
revealing strong underlying conditions. 
Today’s October consumption report ex- 
ceeded trade expectations. Crude steady 
at 8% @8%c lb., f.o.b., mills. Bleachable, 
firm. Visible supply is likely to show 
good declines the next few months, as 
seed receipts diminish and oil consump- 
tion increases, all pointing to better 
markets later. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, November 12, 1936.— 
Forty-three per cent cottonseed. cake 
and meal, basis, Dallas, for interstate 
shipment, $35.00. Prime cottonseed oil 
was quoted at Dallas at 8%c. 


York with March-April shipment quoted 
at 5'éce. 


OLIVE OIL FOOTS—Trade was fair 
but the market was quotably unchanged 
with spot tanks New York 9c and bar- 
rels 9%c. 


PEANUT OIL—The market was un- 
steady, influenced by cotton oil, and 
while quoted around 8%c New York 
probably could be shaded on firm bids. 


MARGARINE MATERIALS USED 


Oleomargarine materials used in 
manufacture during September, 1936: 
Sept., 1936. Sept., 1935. 
Ibs. Ibs. 
Ingredients of Uncolored Margarine: 


Babassue oil 1,166,155 

Cocoanut oil 13,862,608 16,692,150 

Corn oil 16,6 420 

Cottonseed oil 9,056,016 6,695,288 

Derivative of glycerine 103,776 89,704 

Lecithin 1,838 2,123 
6,465,826 

134,153 

Oleo oil 1,214,369 

Oleo stearine 

Oleo stock 

Ouricury 

Palm oil 


Peanut oil 

Salt 

Sesame oil 

Soda (Benzoate of) ,082 8,629 
Soya bean oil a 188,328 





Total 34,247,537 


Ingredients of Colored Margarine: 
Babassue oil 
Cocoanut oil 
Color 
Cottonseed oil 
pe ig of glycerine 


Salt 


Soya bean oil... 
Sunflower seed oil 





197,078 


VEGETABLE OIL EXPORTS 


Exports of vegetable oils and oil bear- 
ing seeds, September, 1936: 
EXPORTS. 
Quantity, 
Ibs. 
Cottonseed oil, refined......... 285,854 
Cottonseed oil, crude 16,05 
Corn oil 22,07: 
Cocoanut oil, inedible 986,738 
Vegetable soap stock.......... 3,390,977 
Soybean oil 391,708 


Other expressed oils and 
fats, inedible 637,741 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 

Hull, England, Nov. 11, 1936.—Re- 
fined cottonseed oil, 28s 6d. Egyptian 
crude cottonseed oil, 26s. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Prime native steers— 


400- 600 15 @15% 
600- @15% 


Heifers, good, 400-600.... 
Cows, 400-600 

Hind quarters, choice.... 
Fore quarters, choice 


15 oer 


Steer loins, prime 
Steer loins, No. 
Steer loins, No. 
Steer short loins, prime.. 
Steer short loins, No. 1... 
Steer short loins, No. 2... 
Steer loin ends (hips).... 
Steer loin ends, No. 2 
Cow loins 

Cow short loins 

Cow loin ends (hips) 
Steer ribs, prime 

Steer ribs, No. 1 

Steer ribs, No. ¢ 

Cow ribs, No. 2 

Cow ribs, N 

Steer rounds, prime 
Steer rounds, N 

Steer rounds, No. 2 

Steer chucks, prime 

Steer chucks, No. 1 
Steer chucks, No. 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, N 

Steer navel ends 

Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1, bnis... 
Strip loins, No. 2 

Sirloin butts, No. 1 
Sirloin butts, No. 

Beef tenderloins, No. 
Beef tenderloins, N 
Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 
Insides, green, 6@8 Ibs... 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


Beef Poodusts 


6 


~ 


HADHAAS 
esac 


ey 
Z 


Brains (per Ib.) 
Hearts 

Tongues 
Sweetbreads 


Fresh tripe, plain 
Fresh tripe, H. C 
Livers 

Kidneys, per Ib 


Choice carcass 
Good carcass 
Good saddles . 
Good racks . 
Medium racks 


@rwmornuw 


Veal Products 


Brains, each @ 9% 
Sweetbreads @35 
Calf livers @35 


Choice lambs 
Medium lambs .. 
Choice saddles 
Medium saddles 


Nov. 11, 1936. 


Cor. week, 
1935. 
1844 @19 
18 @18% 
18 @19 


17 @17% 
16% @17 
16% @16% 


13% @14% 

14% @14% 

8% @10% 
@23 
@15 


unquoted 
@33 


@30 
unquoted 
@43 


@38 
@24 
23 


@ 
@12 
@13% 
@12 
unquoted 
23 
22 


@10 


unquoted 
@14 
@13% 
unquoted 
12% 
@l2 
@10% 
@ 9% 
@13% 
@13 
@16 
@12 


Eland 
San 


Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av. @17% 
Picnics @13% 
Skinned shoulders 

Tenderloins 

Spare ribs .. 

Back fat .. 

Boston butts 

Boneless butts, cellar 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs.. 
Head cheese 

New England luncheon specialty 

Minced luncheon specialty, choic 
Tongue sausage 

Blood sausage 

Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 

Thuringer cervelat 

Farmer 

Holsteiner ... 

B. C. salami, choice 

Milano salami, choice in hog bungs 
. salami, new condition 

Frisses, choice, in hog middles 

Genoa style salami, choice 

Pepperoni 

Mortadella, new condition. 

Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings 

Special lean pork trimmings 
Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 lbs. and up 
Pork tongues, canner trim, S. P 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, 2 

Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate 

Smoked link sausage, in hog casings— 
Small tins, 2 to crate 


BARRELED PORK AND BEEF 


See 
Rak oy 


83999099998 


® 


NeONANwoeoconr-! 


888 


FRR 


= 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs. 

Clear bellies, 18@20 Ibs 

Rib bellies, 25@30 lbs... 

Fat backs, 10@12 lbs 

Fat backs, 14@16 lbs 

Regular plates 

STOWE DUCES oc cccccwvcscsccecsedeeseccces 


WHOLESALE SMOKED MEATS 


— res. hams, 14@16 lbs., parchment | 


®DASOSDSO 
Ser ease 
ar a ad 


z 


Standard reg. hams, 14@16 lbs., pe.. 
Picnics, 4@8 lIbs., short shank, plain 
Picnics, 4@8 Ibs., long shank, plain.. 
Fancy bacon, 6@8 Ibs., parchment paper. 
Standard bacon, 6@s Ibs., plain..... 
No. 1 beef ham sets, smoked 

Insides, 8@12 Ibs. 

Outsides, 5@9 Ibs. 

Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


LARD 


Prime steam, cash, Bd. Trade.... 
Prime steam, loose, Bd. Trade... 
Refined lard, tierces, f.o.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle’ rendered, tierces, 


ee 


Neutral, in tierces, f.o.b. Chicago. 
Compound, veg., tierces, c.a.f..... 


OLEO OIL AND STEARINE 


Extra oleo oil 194 @ 10% 
Prime No. 2 oleo o 9% @10 
Prime oleo stearine, edible 


TALLOWS AND dete 


Edible tallow 

Prime packers’ ar 

No. 1 tallow, 10% f. 

Special tallow 

Choice white grease 

A-White grease, maximum 4% acid.... 
B-White grease, maximum 5% acid.... 
Yellow grease, 10@15% 

Brown grease, 40% f.f.a. 


ANIMAL OILS 


Prime Edible 

Prime Inedible 

a Burning 
rime W. 8S. 

Extra W. 8. 

Extra Lard Oil . 

Extra No. 1 


No. 2 Lard Oil 
Acidless Tallow Oil 
20° Neatsfoot 
Pure Neatsfoot 
Special Neatsfoot 
Extra Neatsfoot 
No. 1 Neatsfoot 
Oil weighs 7% lbs. per gallon. 
about 50 gals. each. 


@2DH 8AHS 


11 
Barrels contain 
Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, pe tanks, f.o.b. 

Valley points, promp 
White deodorized, in Bois., f.o.b. Chgo. .10%@11 
Yellow, deodorized 10 


Soya bean oil, f.o.b. mills 

Corn oil, in tanks, f.o.b. mills 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 
Refined in bbls., f.o.b., Chicago 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine.... 
White animal fat margarine, in 1 1 
cartons, rolls or prints 
Nut, 1-Ib. cartons 
Puff paste (water churned) 
(milk churned) 


Choice fores 
Medium fores 
Lamb fries, per Ib 


@29.00 
@30.00 
@29.00 


Mess pork, regular 
Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 


PURE VINEGARS 


Lamb tongues, per Ib 
Lamb kidneys, per Ib 


Heavy sheep 

Light sheep 

Heavy saddles 

Light saddles 

DE DEED caccceceeseee 
Light fores 

Mutton legs 

Mutton loins 

Mutton stew 

Sheep tongues, per Ib.... 
Sheep heads, each 
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CHADBDMBUrFOCO 
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Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 
Bean pork 

Brisket pork 

Plate beef 

Extra plate beef, 200-lb. bbls 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. 

Lamb tongue, poe, ce 200-Ib. bbl 
Regular tripe, 200-Ib. ng 
Honeycomb tripe, 200- Y bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


A. P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO. 


The National Provisioner 
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FFFFEE. 


Tels contain 
in barrels. 


ASK YOUR TREASURER 


about the dollars-and-cents value 
of good stockinettes! 


He knows that stockinette coverings 
give better appearance and better 
condition of meats. He knows that 
sales and profits are higher when stock- 
inettes are consistently used. You 
need stockinettes | 

And be sure to buy your stockinettes 
from CAHN! You'll get better service, 
better stockinette, and real help in cut- 
ting stockinette costs! Get the details! 


Write | bern 
to £ b - 


State 1637 


222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER CO. 


Cincinnati 
An Accepted Name in Stockinette 











Produces 


MORE 
Egg Sales 


Self-Locking Egg Cartons are now 
available with cellophane covered 
windows, making a beautiful dis- 
play of the actual eggs. Write for 
samples of VISIBILITY cartons. 


SELF-LOCKING CARTONS 


MAIL COUPON FOR FREE SAMPLES 
SELF-LOCKING CARTON CO. 
563 E. Illinois St., Chicago, Ill. 
Gentlemen: Please send without obligation samples of Self- 
Locking VISIBILITY Egg Cartons together with full information. 








Week Ending November 14, 1936 





LOOK WHAT 
SUCCESSFUL FOOD 
MEN SAY ABOUT 


DIAMOND CRYSTAL 
SALT 





VE EVER U 














ND hundreds of other smart food men tell us the 
A same things. Because they know that the exclusive 
Alberger Process of making Diamond Crystal insures the 
qualities they consider so important in a truly fine salt. 

They know they can depend on its unfailing purity 

and consistent uniformity. They'll tell you, too, that it’s 
milder than ordinary salt. They can 
use more and thus get better flavors. 
And its porous, flat flakes dissolve 
quicker and more evenly than cube- 
type salts. Why not let Diamond 
Crystal Salt help you, as it is helping 
them, maintain the high standard of 
quality you want in all your finished 
products? Diamond Crystal Salt Co., 
Inc., St. Clair, Michigan. 


UNIFORM IN COLOR... PURITY... DRYNESS... SOLUBILITY 
SCREEN ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 
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CURING MATERIALS 


Cwt. Sacks. 
Nitrite of soda (Chgo. w'hse stock): 









1 to 4 bbls. delivered in Chicago............ $9.40 

5 or more bbls. delivered in ae eee oar 9.25 
Saltpeter, 1 to 4 bbls. f.o.b. N.Y. 

refined granulated 6.15 

Gemete GOPOIO ccccccccccceceses 15 

Medium crystals .....ccccccccecs .62 7.50 

LAPSO CEFGCEID .ncccccccccccacece . 7.75 
Dbl. refd. gran. nitrate of soda... .3.62% 3.25 
Salt, per ton, in minimum car of 80,000 

Ibs. only, f.o.b. Chicago: 

Granulated ........... $ 6.996 

Medium, undried .. -- 9.496 

Medium, dried .......... . +s -996 

DE veqaedeqbactedcyéeseschueesceneseans 6.782 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... @3.70 
Becond sugar, 90 basis.............. ° None 

Standard gran., f.o.b. refiners (2%). @4.80 
Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%.........- @4.30 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%.........- @4.20 
Dextrose, in car lots, per cwt.........- @3.87 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
om qi Per lb. 













Allspice, Prime ......ccccccccccccs 19 
POUENOEE. crccccccvescsscuctscogce is” 19% 
Chili Pepper, Fancy.......cccccccce ine 21% 
Chili Powder, Fancy..............- ee 21 
Cloves, AmDOFRS 2... ccccccccccece 22 26 
PT oo deseb-e res eoudseutewe 17% 201% 
DD vidussiucdvedvsencueceeect 17 2 
Ginger. Jamaica .....ccccccccccces 17 19% 
Ce rere 16 17 
Mace, Fancy Banda.........scccess 68 73 
PD SEE seacevcctcsesseeeeseee 63 68 
By Be Se ie Ey DEE cevenneece cece ee 62 
Mustard Flour, Fancy.............. ws 221% 
Bh? D avadenedds osedued érbees sees _ 15 
Nutmeg. Fancy Banda............-- os 25 
i Pi #. 65 iewsiae-@beeaepeeaé ae 20% 
OYA SS eae “ 19 
Paprika, Extra Fancy... ..cccccccee oa 26% 
BEE cececcectcceovesceececesee «< 25% 
RS, aa aie daira h@ omaes.04/es ee 26 
Pepina Sweet Red Pepper.......... os 26% 
Pimiexo (220-Ib. bbis.)............ ee a2 
Pepper, Cayenne os 21 
Red Pepper, No. 1 16 
Pepper, Black Aleppy Some . 10 11% 
Pc ecccacenewoonte 6 7% 
Black Tellicherry.....ccccccccccs 10% 12 
White Java Muntok.............- 10 12% 
White Singapore .........-++++++ ee 12 
White Packers ....ccccscccccccs * 11% 
Ground 
for 
Whole. Sausage. 
EN EE cndgereewccenecesesiws 10 12 
Celery Seed, Freme®....ccccccccsccs 22 26 
CN MN, can ctasvcsseboenawess 12 1414 
Coriander Morocco Bleached........ 8 re 
Coriander Morocco Natural No. 1... 6% 8% 
Mustard Seed, Cal. Yellow 9 11 
BERATEEEE oc cccccccccsce 8 10 
Marjoram, French.... “ 5. ae 25 
QROGRRO cecccccccscccccceseccceses 12% 15 
Sage, Dalmation Fancy............ 9le 11% 
Dalmation No. 1, Fancy.......... 9 10% 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 








Domestic rounds, 180 pack........ @.16 
Domestic rounds, 140 pack......... @.29 
Bxport rounds, Wide. ...c.ccccccces @.42 
Export rounds, medium............ @.23 
Export rounds, narrow............- @.35 
i nc ccdenenceeke reece @.04 
ING. -S WORGRMER. . oc cccccccescceses @ .02 
No. 1 Diicavhe sn ckvadeduaKsaes @.12 
No. 2 DUMB... .cccccccces @ 07 
Middles, regular @.30 
Middles, select, wide, 2@2% in. ‘ @.45 
Middles, select, extra wide, 2% in. 
SOT WINNS o.6-66-6605 66000 sesdrnee ee @.75 
Dried bladders: 
a I, Dance scscecccdneveees .70 
SE GE, Gee. nce wctcwssncrocewe .60 
See WE BSc ccvecoccnceocecenes 45 
ce. eee 20 
Hog casings: 
TE, OF BD Min ncc cc dacccecsecsvee 2.40 
Narrow, special, per 100 yds........... 2.30 
Medium, regular ...cccccccccccccccccce 2.20 
WSs, BOP ISS FOS. .ccccccecocccecceces 1.75 
Extra wide, per 100 yds............+..- 1.45 
Mpert DURES 2c cc cccccccccscccSeccccecs .25 
Large prime NN sd aaen Owe hee heked 19 
Medium prime bungs 13 
Small prime bungs 091% 
Middles, .18 
Stomachs .08 
COOPERAGE 
Ash pork barrels, black hoops...... $1.35 @1.37% 
Ash pork barrels, galv. hoops...... 1.42% @1.45 
Oak pork barrels, black hoops...... 1.25 @1.27% 
Oak pork barrels, galv. hoops...... 1.32% @1.35 


White oak ham tierces 
Red oak lard tierces.... 
White oak lard tierces 
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NEW YORK MARKET PRICES 





LIVE CATTLE 


Steers, extreme top..... ere eee x @10.25 
N:P occa edeeed Censeseteoer 9.00@ 9.50 
Steers, medium. ....ccccccccccccccccs 8. —- 8.85 


CI, GE ae-vierwccqawecessesvessens 
Cows, common to medium.. 
Bulls, better grade, sausage... 


LIVE CALVES 





4.50@ 5.75 











Venere, Gabe oc vccccccccsccccvcces $ @12.00 
Vealers, good, . 10.00@ 11.50 
Vealers, Medium ...ccccccccccccccces 8.50@ 9.75 
Calves, good 290 Ibs. up...........++. @ 7.00 
Calves, common to medium..........- 4.50@ 7.00 
LIVE LAMBS 
Lambs, good to Choice.....cecccccececs $ 9.85@10.00 
eee error @ 8.75 
Sheep, ewes, good......eeece seeesaxses. BD Oe 
LIVE HOGS 
Hogs, good to choice, 200 Ibs......... $ @ 9.90 
DRESSED BEEF 
City Dressed. 
Clee, BOVE, BOGUT. ccccccccccevcvecs 17 @18 
Choice, native, TGR... ..ccccccccccscces 17%a18% 
Native, common to fair........ccccesees 154441614 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 16% @18 
Native choice yearlings, 440@600 Ibs....17 @18 
Good to choice heifers. ........scccceces 13 @l4 
Co Ge NY MONIES sc ces icc ccesceaneos 114%@12% 
Common to fair cows.......... cevtenee 11 @12 
Fresh bologna bulls.............0.s00. ll @11% 
BEEF CUTS 
Western. City 
No. 1 @23 22 @24 
No. 2 @20 20 @21 
No. 3 @18 17 @19 
No. 1 @30 28 @32 
No. 2 @25 24 @27 
No. 3 @21 21 @23 
No. 1 hinds and ribs..... 19 @21 19 @21 
No. 2 hinds and ribs..... 17 @18% 174%a 138! 
No. 1 rounds @15 15 @16 
No. 2 rounds @l4 14 @15 
No. 3 rounds.. @13 13 @l4 
No. 1 chucks.. @l17 16 @17 
No. 2 chucks @16 @15 
Be OS Geo oivecccceas @15 @l4 
EE dh a ine du-wuiess vie weeps aaa’ 11 @12 
ee, ee, SD B,C oc ccceccwsect ean 23 @25 
eh, Se ee, OP ceccceseccceeens 18 @20 
Teen, GaNe Ms Blecccecccceocess 50 @60 
Tenderloins, 5@6 Ibs. AV......csccccces 50 @60 
Shoulder clods ....ccccccccccccccsscess 12 @14 
ERR Te Ne dae REE SRA LENO 144%, @15%, 
DEED cvacesccvevesceetreressescesoe 13%4@14%4 
OPIS Wadkccin cies cee macreleeanweusinenaear ll @13% 
Lambs, prime to choice................ 16%@17% 
DE HED cncesevevecscccoseecoscns 15% @16% 
Lambs, medium 138%@15% 
Sheep, good ...... an 8 @10 
Sheep, medium 6 @8s 





DRESSED HOGS 


Hogs, good and choice (90-140 lbs.) ...$14.00@14.75 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs...18 @19 


Pork tenderloins, fresh................. @34 
Peek tem@erioins, EPGGOR... «2. ccccccccees 30 @32 
Shoulders, Western, 10@12 Ibs. av...... te te 
sutts, boneless, Western............... 18 @19 
Butts, regular, Westerl.....-cccccccece 17 @18 


Hams, Western, fresh, 10@12 Ibs. av...19 @20 
Picnic hams, West. fresh, 6@8 lbs. av..15 @16 


Pork trimmings, extra lean............ 17 @18 
Pork trimmings, regular 50% lean...... 12 @12% 
SPTETES ov cccectnveunvsecseceeseescacs 13 @14 
Regular hams, 8@10 Ibs. av.......... 2314 @24%4 
Regular hams, 10@12 Ibs. av.......... 231 5@ 2414 


Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 Ibs. 





234%2 @24% 
On Dae 


Skinned hams, 12@14 Ibs. av.......... 26 @27 
Skinned hams, 16@18 Ibs. av.......... 2514 @26 
Skinned hams, 18@20 Ibs. av..........25 @26 
Py Se MOU niweewnriosercewess 19 @20 
Se SNe BV cnncceusceceeweucic 18 @19 
City pickled bellies, 8@12 Ibs. av...... 230 @25 
Bacon, boneless, Western...............27 @28 
Bacon, boneless, city....... 






Kollettes, 8@10 Ibs. av 
Beef tongue, light... 
Beef tongue, heavy 






FANCY MEATS 


Fresh steer tongues, untrimmed...... l4¢ 
Fresh steer tongues, l. c. trimmed.... 28¢ 


Sweetbreads, beef .........-eeeeeeee 
Sweethbreads, weal .....ccccccccccces 
ED cs. 6c 00m 64.66 eheeeeeeeien 
SECON OEOTD 0.0.0 cececceccscessees 
BOUL accdcdcscecevereseecawes 
GEG cerccncccecicccces 

Beef hanging tenders 
Lamb fries .......... 


CO Ee CTE 
BG BOE cacncviccseccarscewess 
RISES. SNE oc crcwcscscccceses 
Inedible suet 


— CALFSKINS 








9 91-12% 12%-14 14-18 18yp 


Prime No. 1 erry 2 








2.30 2.35 26 















Prime No. 2 Veals.. 2 2.10 2.15 23% 
Buttermilk No. 1... 2.00 2.05 .,., 
Buttermilk No. 2... 1.85 1.90 wal 
Branded Gruby - 1.15 1.20 1.35 
Number fb ...ssccses 2 1.15 1.2 1.35 
Per ton. 
Reanl ehind, WOOF. <.<.6s cscccvecssiesnue $75.00 
EA 60.00 
WEG GR, DOES cccccececepesss ceccessann 60.00 
OS eer eee 55.00 
ik re orn 75.00 
Biack and striped hoofs. .....0.cccccsccvcoeses 40.00 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @32% @33 
Creamery (90-91 score) ...31%4,@32 32% @33 
Creamery firsts (88-89 
PE ee 30% @31 31 @31% 
EGGS. 
oo rer ree @37 ooceee 
Te @36 29 @30 
IND 6 <acu: <ie'dia sceioca wth e'er* eke eas @36 
LIVE POULTRY. 
PE ccursuseuviccunnda 10 @17% 14 @21 
a eer ta }) sae 
Chickens, under 4 lIbs....124%4@15 13 @li 
Chickens, 4 lbs. and up...14%2@15 13 @li 
eer er 13 @16% 19 @22 
RID ri axa a-3 areca anna 9 @16 13 @16 
DUNE scnu<qnaanneiuenweae 9 @13% 13 @16 
DRESSED POULTRY. 
Chickens, 31-42, fresh.... @18% @19 
Chickens, @2 20 @20% 
Chickens, 214%4,@24 
Fowls, 31-47, fresh 5 @18% 
eee 1914 @22 
60 and up, fresh. ‘ @3 
Turkeys, fresh..... E 22% @25 
Deicke, WOM... ccccccccces 154%,@19 
Geese, FESR... .cccccccceedk GR  <oncunnue 








BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 


York, Boston, Philadelphia and San 
week ended November 5, 1936: 
Oct. Oct. Nov. Nov. 
2. 3. 





30. 31. 
Chicago ...... 32 32 32 Holiday 
ie: Bs 5 33% 33 "= 
Boston 3% 33% 33% = 
eae 33% 33% 34 = 


San. Fran. ...34% 35 35 = 


Francisco, 


Nov. Nov. 
4. 5. 


32% 32% 
33% 33% 
34% 34% 
34% 34% 
3585 


Wholesale prices carlots—fresh & centralized—® 


score at Chicago: 


31% 31% 31% Holiday32 32 


Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1.— 
1936. 


week. week. year. 


1935. 


Chicago. 34,423 33,601 20,400 2,736,699 2,882,216 
N. Y. .. 38,882 44,817 28,909 2'946, 493 2'943,016 
Boston . 16,681 12,038 15,496 1,002,927 1,041,990 
Phila. .. 13,692 14,852 12,542 911,395 996,923 


Total. 103,678 105,308 77,347 7,597,514 7,864,145 


Cold storage movement (Ibs.): 


In Out On hand 
Nov. 5. Nov. 5. Nov. 6. 
Chicago ...115,148 291,360 25,253,822 
New York.101,508 202,155 12'534,282 
Boston .... 6,620 9,741 2,657,995 
Phila. .... 40,223 102,135 2,027,287 


Total ...263,509 605,391 42,473,386 








Same 
week day 
last year. 
40,707,005 
12,430,057 
5, 002,641 

335 


2, " 


60,522,038 
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- More Money for Your Lard! 









1c « poun TODAY with a scarcity of fats, you may You can make this premium lard with Nuchar. 
Ae toma be getting by with a ready sale Prepare for tomorrow’s market by writing us to- 
12¢ & be Seo auiesery toad ’ day for particulars of how to make Premium Lard 
age stch | a , with Nuchar. 

1e a pound | TOMORROW with a normal run of fats, 

12c a pee | a premium lard only will have 





a ready sale. 


INDUSTRIAL CHEMICAL SALES CO., Inc. 








230 Park Avenue 205 W. Wacker Drive 418 Schofield Bldg. 
4 14-18 18up | NEW YORK, N. Y. CHICAGO, ILL. CLEVELAND, OHIO 
23 im | 
1997 
12 1g AIR CONDITIONING 
FS FOR CHILL ROOMS USING SWEET WATER 
P 2 a so edn’ 
eae ca Seg) GRC Investigate the Niagara sweet 
~eteen 60.00 SESE : water method for air condition- 
ee 60.00 . A, : ing carcase chilling: it provides 
teens BB, be nat acta ote proper humidity to decrease 
aoa an SMT : shrinkage, gives better quality 
: ; at lower cost. It uses no salt. 
—— ] a | With Niagara all-aluminum 
construction there is quicker 
'S resistance to corrosion. 


Representatives in principal 
New York. ; cities. Address inquiries to 


mya DISTINGUISHED NIAGARA 








31 @31% 
; ; » . : BLOWER COMPANY 

_ Modern in every department of its service, 6 E. 45th Street, New York City 
29 @30 psgitiees bg ; a 

@36 yet never unmindful of the fine - traditions 
“4 @21 that have made it One of the Few Famous 
i a Hotels in America . . . Rates begin at $3.50 \ S C O O - S 
13 @I6 


13 @is B E L L E Vu E built to last a lifetime! 


Die cast from alloy aluminum. 


atu@at wx T R A T t 0 R ty High tensile strength. Smooth, 





























19%@2 CLAUDE H. BENNETT. G IM non-corrosive, easily cleaned. 
a“ aL! nere anase L 
2014 @ 25 Li » DEN! » Ubneral manager Strong handles; non-bending 
tena PHILADELPHIA \ scoop. Never need replacing. 
U Four sizes, priced to meet all 
\ competition. Send for details! 
‘KETS : 
hlcago, New Satem Toot Co., Satem, 0. 
1 Francisco, 
Nov. Nov. 
‘A= 
y 324% 32y ° 
me it Why Modernize the Power Plant? 
414 THE NATIONAL 
35 8 r s 3 
aan vislone How much is saved by doing so? Do the advantages always offset 
<a $ >| i » AMA ond | POW | - the cost of new equipment? How can the modernization be financed ? 
y 32 2 P - 

UTR ay Answers to these and many other questions regarding the packer’s 
ce Jan. 1L— 1 AVING SERVIC steam and power service are contained in this binder—full of re- 
a oa | for the a, printed articles from THE NATIONAL PROVISIONER which have dis- 
93 2,948,016 ‘Meat Packing and Allied Industrica cussed every phase of this subject in the last two years. How packers 
95 '996,923 a gota * - are saving, surveys of typical plants, analyses of boiler firing meth- 
7s 7.00415 At Boe: ods, statistics, tables, charts, engineering advice—it’s all here in one 

to do without place, a complete study of the problem. Additional reprints of current 
Same this handbook. articles are sent to owners of the binder. 
week day 
last year. 
40,707,005 —— —— 3 
} 12,430,057 
; 5,002,641 
29825 THE NATIONAL PROVISIONER 
60,522,088 407 South Dearborn St. Chicago, Ill. 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products steadied latter part of 
week with mixed commission house 
trade. Market is acting well, in view of 
heavy hog marketings. Top hogs, firm 
at $9.80. Chicago cash trade is reported 
fair. 


Cottonseed Oil 


Cotton oil is steady, notwithstanding 
small October consumption of relatively 
253,000 bbls. against 400,000 bbls. last 
year. Visible supply now 381,000 bbls. 
more than last year. Over 600 tanks 
Southeast Valley crude sold at 8%4c this 
week, all refiners buying except one 
large factor. Texas crude, 8%c bid. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Dec., $9.87@9.88; Jan., $9.98@10.00; 
Mar., $10.07; May, $10.11@10.13. Tone 
steady; 58 sales. 


Tallow 
Tallow, extra 7%c lb., f.o.b. 


Stearine 
Stearine, 9c lb. sales. 


Friday's Lard Markets 


New York, November 13, 1936. — 
Prices are for export. Lard, prime west- 
ern $12.07@12.17; middle western, 
$11.97@12.07; city 11%c; refined Con- 
tinent, 12%c; South American, 12%c; 
Brazil kegs, 125%c; comopund, 12c¢ in 
carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, November 13, 1936—Gen- 
eral provision market quiet and un- 
changed; fair demand for A. C. hams 
and pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 92s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 82s, Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
78s; Canadian Cumberlands, 76s; spot 
lard, 63s. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion reported imports during October: 


Bacon (including shoulders), cwts........... 19,690 
DE, GGG. ce cccvscccccccscessccescescese 18,698 
PE, TONE wcb0e. cecescvccccéscccocivcsecese 219 


Approximate weekly consumption ex 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 


cewts. cwts. tons. 
Geta, THES kcccccceseve 4,671 5,189 107 
September, 1936 ......... 3,903 6,866 87 
GEG TEED vvvccscceses 1,928 4,406 161 
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WEER’S CLOSING MARKETS 





MEAT AND LARD STOCKS 


Storage stocks of meat and lard on 
hand in the United States on November 
1, with comparisons, together with the 
quantity of product placed in cure and 
in the freezer during October as com- 
pared with October a year ago, are re- 
ported as follows by the U. S. Bureau 
of Agricultural Economics: 

Nov. 1, '36, Oct. 1,'36, 5-year av., 
Ibs. Ibs. Nov. 1-lbs. 
Beef, frozen.. 77,624,000 59,677,000 45,057,000 

In'cure .... 22,366,000 18,545,000 11,324,000 

Cured ..... 4,690,000 4,584,000 4,327,000 
Pork, frozen.. 74,692,000 76,590,000 70,155,000 

.S. in cure. 24,873,000 31,250,000 32,298,000 

D.S. cured.. 18,219,000 34,234,000 _ 31,081,000 

§.P. in cure.154,613,000 141,088,000 160,550,000 

S.P. cured.. 79,863,000 78,446,000 116,547,000 
Lamb and Mut- 

ton, frozen.. 5,925,000 3,874,000 2,500,000 
Frozen & Cured 

Trim’ gs, etc. 77,388,000 75,237,000 59,253,000 

‘ 


BOE iiccccces 94,495,000 101,796,000 ,818,000 
Product placed in cure 
during: Oct. 1936. Oct. 1935. 
Beef SFOSOR ..cccccscccces 38,940,000 32,944,000 
Beef placed in cure........ 9,891,000 8,207,000 
WOER TRUE oc cccccsvcccecs 43,047,000 19,110,000 


D.S. pork placed in cure... 27,425,000 25,072,000 
S.P. pork placed in cure. ..144,535,000 93,381,000 
Lamb & Mutton frozen..... 3,200,000 1,104,000 





SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended November 7, 1936. 

















CATTLE. 
Week Cor. 
ended Prev. week, 
Nov. 7. week. 1935. 
I nen 6s ccccncesees 33,849 37,151 31,419 
Kansas City ......ccccese 25,458 30,355 29,411 
Omaha® .....cccccccccces 17,797 24,884 14,955 
East St. Louis........... 19,701 25,890 24,495 
St. Joseph .........-+00+ 8,699 10,986 9,158 
Blowx Clty .nccccccccece 11,176 14,033 9,441 
Wiehita® ..ccccccccccces 3,308 4,505 3,416 
Fort Worth ....ccccccces ccaiek 7,523 8,478 
Philadelphia ..........-- 1,991 1,797 2,241 
Indianapolis ..........-- 2,215 2,881 2,406 
New York & Jersey City.. 9,492 9,584 8,650 
Oklahoma City*.........- 10,074 14,046 11,091 
Cincinnati .......-.++-+- 4,791 5,986 3,455 
DORVEP .cccccccccccccccs 5,180 6,303 6,131 
St. Pawl.....cccccccccece 18,970 20,215 16,333 
Milwaukee ......--.-++++ 4,354 4,759 4,077 
Betas ccccccccceseceses 177,055 220,898 185,157 
*Cattle and calves. 
HOGS. 
CHICAS .cccccccccccccecs 123,423 131,936 57,148 
Kansas City..........+-. 25,314 34,864 17,977 
Omaha ....cccccccccseces 24,838 30,911 13,305 
East St. Louis........... 45,138 67,718 24,191 
St. Joseph ....cccccccces 15,677 21,707 11,404 
Sioux City ....-ccccceces 17,145 26,349 9,187 
WEED cccccccccccccece 3,497 4,664 2,559 
Fort Worth......cssecces cope 3,730 3,091 
Philadelphia ............ 16,092 18,439 12,819 
Indianapolis .......-..+.+ 21,362 14,720 9,392 
New York & Jersey City.. 49,907 51,337 36,394 
Oklahoma City..........- 5,026 6,557 3,971 
Cincinnati ....cccccccece 16,069 15,254 10,950 
DORVEP ccccccccccescoece 6,335 6,362 8,957 
Ph. De ncccccacsenecees 59,429 65,369 20,567 
Milwaukee ..........+e0+ 15,562 13,019 14,031 
BWOAEE .cccccccccceccess 444,814 512,936 250,943 
SHEEP 
OCRICRBO ..-ccccccsccceces 47,741 52,032 32,267 
Kansas City........-.e0- 17,846 20,489 16,094 
CL ceeconceveonsnads 10,784 20,863 12,464 
East St. Louis........... 8,845 12,481 10,764 
BE, SOGGR cccccccccccece 10,718 10,987 10,812 
BleGE CY... cccccccccese 13,019 14,982 11,264 
CN Avccensaceeetees 1,012 1,537 722 
West Werth 2c cccccccccve one 3,357 5,486 
Philadelphia .........+.+- 3,965 3,128 6,266 
Indianapolis ............ oo 2,831 2,729 
New York & Jersey City.. 59,754 59,225 66,529 
Oklahoma City .......... 1,904 1,365 1,539 
Cimeinmati ....ccccccccce 2,247 5,250 3,040 
DOMVEE ccccccccecccconcs 3,884 8,243 8,941 
P! cccccceceesesened 32,886 36,084 29,550 
Milwaukee .....cccccscce 2,985 2,617 3,192 
Tal .cccccccccccseces 219,840 255,471 216,659 





CHICAGO HIDE QUOTATIONs 


Quotations on hides at Chicago for the 
week ended Nov. 13, 1936, with com. 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. 
Nov. 13. vv 
7 15%@16én 15 @15%n1 

StrB. ..ccee }16n Sign 16 
Hvy. nat. @16ha 

SRS, whee ear 15 @15% 15 16ax 
Hvy. Tex. : 

strs. ....... 15 @15% 15 15y 
Hvy. butt brnd’d 

Pere 15 @15% 15 by 
Hvy. Col. 

Ser 144% @15 14% 14y 
Ex-light Tex. 

rer 12% 11% uy 
Brnd'd cows... 12% 11% ly 
Hvy. nat. 

WM, - xedes 138%@14 13b l4ax 
Lt. nat. cows.12%@13 12 114% @12 
Nat. bulls ...10%@11 10% ll 
Brnd'd bulls . 9%@10n 914 100 
Calfskins ....2244@24% 22 @24 19 @23 
Kips, nat. ... 17 17 16% 
Kips, ov-wt. .15144@16 15 @15% by 
Kips, brnd’d .13144@14 13%@14 13% 
Slunks, reg. .....1.15 1.10@1.20 


95 
Slunks, hris. .45 @50 45 @50 35 @40 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 


Nat. 

all-wts. ...11%@12% 10%@11% 114%@11%) 
Branded ..... 114% @12 104% @11\4 lin 
Nat. bulls ... 9 @9% 8%@ 9 10 @10% 
Brnd'd bulls . 8 @ 8% 7%4@ 8 9 @% 
Calfskins ....20 @22n 18 @20 17 @19 
eee 14% @15 14 @14% 14% 
Slunks, reg. .90 @1.00 90 @1.00n 75 @85n 
Slunks, bris. .30 @40n 30 @40n 25 @30n 


COUNTRY HIDES. 
Hvy. steers .. 84@ 8% 8%@8% 8K%@9 
Hvy. cows... 84@ 8% 8%@ 8% 8%@9 


WN cosuewe 10%@l11 9%@ 9% 94@ oy 
Extremes ....11%@11% 10%@10% 10 @10% 
. ™%@™ 7 @™m 7 @Y 
Calfskins ....14 @14% 13 @13% 13 @134% 
eer 11%@12 11%@11% ll @1y% 


Light calf ..90 @1.00n 90 @1.00n 75 @90n 
Deacons ....90 @1.00n 90 @1.00n 75 @90n 
Slunks, reg..70 @ 85n 70 @ 85n 50 @65n 
Slunks, hbris..15 @20n 15 @20n 10 @lin 
Horsehides ..3.10 @3.85 3.10 @3.85 3.75 @4.% 


SHEEPSKINS. 
Pe. MR. c kcdcinasas cowsauanee 2.15 @2.25 
Sml. pkr. 
lambs ....1.40 @1.50 1.30 @1.35 1.35 @1.65 
Pkr. shearlgs..95 @1.15 95 @1.00n 1.0 
Dry pelts ..... 19 @20 19 @20 16 @17 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to November 13, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
61,067 quarters; to the Continent, 15,215. 
Last week to the United Kingdom 15, 
152 quarters; to the Continent, 5,204. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended November 13, 1936, totaled 15 
bbls., pork, 78,670 lbs. of lard, and 13, 
160 lbs. of bacon. There was no tallow 
exported this week. 


WATCH FOR A POSITION 


If you want a position or a packing- 
house, look for it on the “Classified” 
THE NATIONAL PROVISIONER. 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 





Chicago 


PACKER HIDES.—The hide market 
in general continues strong and the 
spread in price between light and heavy 
hides was narrowed this week when 
packers obtained advances of up to %c 
on light native cows, branded cows and 
extreme light Texas steers in a moder- 
ate trade of about 70,000 hides; heavy 
native cows also moved up a half-cent at 
close of last week. One packer sold a 
moderate line of hides early at ad- 
vances for the cows and steady prices 
for native and branded steers but bids 
at steady prices for all steers have since 
been declined, asking 4c advance. Simi- 
lar advances are now being asked on 
most all descriptions. 

Some tanners were undecided last 
week and inclined to view the strength 
in the market as a temporary matter 
but this week they found themselves 
faced with steadily advancing prices on 
light hides and higher asking prices 
for the heavy stock. 

While the federal inspected slaughter 
of cattle during October reached 1,124,- 
175 head, a new 18 year record for Oc- 
tober, and calves also made a new 
record for October of 585,425 head, 
these records would appear to have been 
attained at the expense of future sup- 
ply and smaller stocks of cattle are ex- 
pected to be reported on farms at the 
beginning of the next year. 

One packer sold 3,000 Oct. native 
steers early at 15c but 15c¢ now declined, 
asking 154%c. Extreme light native 
steers 18c bid; few available at 13%éc. 

Butt branded steers sold last week 
at 15c, and 2,000 Oct. Colorados this 
week at 1446c; heavy Texas steers last 
sold at 15c; asking 4c more for all three 
now. Good quantity light Texas steers 
were booked last week to tanning ac- 
count and 14c now asked. A few extreme 
light Texas steers sold at 12%c with 
branded cows. 

At close of last week and early this 
week 4,300 Oct.-Nov. heavy native cows 
sold at 13%4¢, or %c up; Association sold 
800 same basis; now asking 14c. Total 
of 6,000 Nov. light native cows sold at 
12%e, and Association sold 2,000 same 
basis; later one packer sold 15,000 
Nov. at 12%c, full %e up, and 13¢ now 
asked. Branded cows sold at 12¢ early 
for 3,000; Association sold 1,000 at 
12%c; 29,500 Nov. moved later at 12%%e, 
%e up from last week; more wanted. 

Native bulls sold at 10%c late last 
week but 11¢ now asked. 

OUTSIDE SMALL PACKER 
HIDES.—Outside small packer all- 
weights have sold at 11%c, f.o.b. %e 
freight point, equal to 12c, del’d Chi- 
cago; buyers bidding 11% @11%c¢, f.o.b., 
with sellers asking around 12c. Chicago 
take-off 12@12%c nom. 


PACIFIC COAST.—Good part of 


Week Ending November 14, 1936 


Oct. production moved last week at 
12%e for steers and 10c for cows, flat, 
f.o.b. shipping points; unsold Oct. hides 
offered at 13c for steers; cows 10%4c. 

FOREIGN WET SALTED HIDES. 
—South American market sharply 
higher in a moderate trade. Late last 
week 2,000 frigorifico extremes moved 
at 12%c, up a full cent. At close of last 
week, 4,000 Anglo steers sold at 85 
pesos, equal to 1314g¢c, c.i.f. New York, 
as against 80 pesos or 121!%¢c earlier; 
5,000 LaPlatas sold at 86% pesos or 
131%46c; 8,000 LaBlanca and Wilson 
steers sold at 87% pesos or 14%c, and 
4,000 Anglos later same basis, all com- 
ing to the States. Europe bought a few 
steers at 87% pesos. 

COUNTRY HIDES.—Country hides 
have responded better this week to the 
advance in packer light cows and the 
advanced prices obtainable have dis- 
closed the fact that country stock is 
fairly well sold up and offerings from 
the heavier winter kill will not be avail- 
able till later. Untrimmed all-weights 
quoted 91%@9%ec, selected, delivered 
Chicago, some asking 10c. Heavy steers 
and cows quoted 84% @8%c flat. Trimmed 
buff weights have not been reported 
sold over 10¢ but 11c is usually asked on 
limited offerings, some quoting in a 
range of 10%@llc. Two cars trimmed 
extremes reported at 11%c, some asking 
higher. Bulls 74@7%c; glues 7@7%e 
flat. All-weight branded around 8c flat. 

CALFSKINS.—A further advance of 
ec was obtained at close of last week 
and early this week by one packer, who 
moved 10,000 Oct. heavy northern calf 
9%4/15 lb. at 23%c, 8,000 River point 
heavies at 22%c, and 9,500 lights under 
9% lb. at 24%c; these prices show an 
advance of 2'4c over prices obtained for 
Sept. heavy calf a month: back, and 3c 
up on the lights. As previously reported, 
three packers moved about 76,000 Oct. 
calf late last week at 23c for northern 
heavies and usual premium or 23%c for 
Detroit, Cleveland and Evansville 
heavies, 22c for River point heavies and 
24c for lights. 

Trading awaited to establish market 
on Chicago city calfskins, which are 
very firmly held; the 8/10 lb. are 21c 
bid and 22c asked; 10/15 Ib. 20c bid, 21c 
asked. Outside city 8/15 lb. quoted 
around 20c; mixed cities and countries 
about 18c; straight countries 14@14%c 
flat. Chicago city light calf and deacons 
last sold at $1.50; few Detroits offered 
at $1.60. 

KIPSKINS.—Another packer sold 
Oct. production of 22,000 native kipskins 
at close of last week at 17c for northerns 
and 16c for southerns; two packers, as 
previously reported, moved about 40,- 
000 Oct. natives earlier same basis, %4c 
up from last Sept. sales a month ago. 
Two packers each sold about 8,000 
Sept.-Oct. southern over-weights early 


this week at 14%c, or %c up; northern 
over-weights are held at 16c. One packer 
moved about 8,000 Sept.-Oct. branded 
kips at 13%c, steady; another booked 
Oct. brands, and %@1c more now asked. 

Chicago city kipskins apparently not 
offered but quoted 14% @15c nom. Out- 
side cities around 14%c nom.; mixed 
cities and countries 183@13%c; straight 
countries 114% @12c flat. 

Packers moved total of 18,000 Oct. 
regular slunks at close of last week at 
$1.15, or 10c advance. 

HORSEHIDES.—Market firm, with 
sales tending toward high of ranges in 
most instances for good stock. Choice 
city renderers, with full manes and tails, 
quoted $3.75@3.85, f.o.b. nearby good 
sections; ordinary trimmed renderers 
$3.50@3.60, delivered Chicago; mixed 
city and country lots $3.10@3.25, Chi- 
cago, according to quality. 

SHEEPSKINS.—Dry pelts range 
19@20c per Ib., delivered Chicago, for 
full wools. Good interest in packer 
shearlings but offerings now very 
scarce. Market quoted in range of 95@ 
$1.15 for No. 1’s, 75@85c for No. 2’s 
and 50@55c for No. 3’s, inside prices 
paid in one direction recently, with top 
last paid for selected stock. A few 
beaverizing shearlings moved at $1.35. 
Pickled skins are firm and well sold 
into late Nov.; market quoted $6.50@ 
6.75 per doz. big packer lambs, top 
asked, with sheep quotable around $1.00 
higher. Packer lamb pelts firmer and 
usually quoted $2.30@2.40 per cwt. live 
lamb, with sheep out at $1.35@1.60 ac- 
cording to value. Outside small packer 
lamb pelts $1.40@1.50 each. 


New York 


PACKER HIDES.—Trading last 
week cleaned up most packers to Nov. 
1st, with about 7,000 Sept.-Oct. natives 
sold at 15%c, 18,000 Sept.-Oct. butt 
brands at 15c, and 19,000 Sept.-Oct. 
Colorados at 14%c. One packer offering 
a car Oct. native steers at 16c; these 
run more to heavies than in West. 

CALFSKINS.—Trading awaited to 
establish the market on calfskins; col- 
lectors and packers both holding for 
higher prices, and some quoting around 
10c over last trading prices of $1.40 for 
collectors’ 4-5’s, $1.60 for 5-7’s, $2.05 
for 7-9’s, and $2.60 for 9-12’s. Last re- 
ported packer sales were 5-7’s at $1.75, 
7-9’s at $2.30, 9-12’s at $2.85 and 17 Ib. 
up kips at $3.65, with higher asked. 


N. Y. HIDE FUTURE MARKETS 


Monday, Nov. 9, 1936—Close: Dec. 
12.42@12.45; Mar. 12.74@12.78; June 
13.06 n; Sept. 13.40 sale; sales 123 lots. 

Tuesday, Nov. 10, 1986—Close: Dec. 
12.59 b; Mar. 12.92 sale; June 13.25 
sale; Sept. 13.58 sale; sales 187 lots. 


Thursday, Nov. 12, 1936—Close: Dec. 
12.50 b; Mar. 12.80@12.84 sales; June 
13.14@13.17; Sept. 13.45@13.49. 

Friday, Nov. 13, 1936—Close: Dec. 
12.52@12.55; Mar., 12.83@12.89; June 
13.13@13.19; Sept., 13.45@13.50. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, November 12, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily hogs, excluded). CHICAGO. E.ST. LOUIS. OMAHA. KANS.CITY. ST. PAUL. 
Lt. wt., 140-160 Ibs., 


Good-choice ....ccccccccees $ 8.25@ 9.10 $ 8.75@ 9. 
DGGE. ccucseceeooezcéuers 7.50@ 8.75 8.00@ 


25@ 9.10 $ 7.75@ 8.35 
50@ 8.50 7.25@ 8.00 





se 


Lt. wt,. 168-180 lbs., 


Good-choice 8.75@ 9.35 9.25@ 9.60 8.35@ 9.10 8.50@ 9.30 8.25@ 8.75 
MeGium ..ccccccccccccccess 8.25@ 9.20 8.50@ 9.40 7.85@ 8.85 8.10@ 9.00 7.75@ 8.50 





Lt. wt., 180-200 lbs., 






















Good-choice ....c.ccccceces 9.20@ 9.5% 9.45@ 9.70 8. D 9.25 9.00@ 9.40 
pe ree 8.65@ 9.35 8.75@ 9.50 8.35@ 9.15 8.75@ 9.20 
Med. ~t.. 
200-220 Ibs., gd-ch.......... 9.35@ 9.65 9.60@ 9.80 9.15@ 9.30 9.20@ 9.45 9.00@ 9.10 
220-250 Ibs., gd-ch.......... 9.55@ 9.70 9.60@ 9.80 9.20@ 9.30 9.20@ 9.45 9.10 @9.20 
Hvv. wt., 
250-280 Ibs., gd-ch.......... 9.50@ 9.70 9.60@ 9.80 9.20@ 9.30 9.20@ 9.45 9.10@ 9.20 
290-350 lbs., gd-ch.......... 9.40@ 9.65 9.35@ 9.70 ............. 9.15@ 9.35 9.00@ 9.20 
PACKING SOWS: 
275-350 Ibs., good......... 9.10@ 9.40 8.85@ 9.15 8.§ 8.90 8.85@ 9.10 8.60@ 8.85 
5 Ibs., good. .. 9.00@ 9.36 8.75@ 9.00 8. 8.90 8.6: 8.25@ 8.85 
oe ere § 1@ 9.20 8.60@ 8.90 8.80@ 8.90 8. 8.00@ 8.50 
50 lIbs., medium....... 15@ 9.10 7.85@ 8.85 8.50@ 8.85 7.7 7.85@ 8.75 
SLAUGHTER PIGS, 100-140 Ibs. : 
Good-choice 7.25@ 8.50 7.50@ 8.90 6.25@ 8.25 7.50@ 8.50 6.06@ 7.85 
Orr ee 6.25@ 8.25 6.50@ 8.65 5.25@ 7.75 6.25@ 8.25 5.50@ 7.50 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ihbs., 
CN cs cuveaeeneonceseenia 10.50@11.50 10.25@11.50 10.00@11.25 10.25@11.50 9.35@11.15 
GE. wedcwaceccewreseeewese 9.25@10. 9.00@10.75 9.00@10.50 8.75@10.75 8.50@10.40 
DD Uc enacdweqakeweneaet 7.00@ 9.2: 6.75@ 9.50 7.25@ 9.00 0@ 9.25 6.15@ 8.85 
Common (plain) .....ccce-. 5.25@ 7.25 5.25@ 7.00 5.25@ 7.25 -25@ 6.50 4.50@ 6.35 
STEERS, 900-1100 Ibs., 
EA re | ee DRE ctesbnevene: siawenamedes 
COD cc csestedeecseveenes 10.75@11.7 10.50@ 11.25 10.40@11.40 
Se 9.50@ 16 9.00@10.50 8.85@10.40 
PD  sccnenaeereunreswes 6.75@ § 7.25@ 9.00 6.35@ 9.00 
ee | Sree 5.50@ 7. 5.50@ 7.50 4.75@ 6.50 





STEERS, 1190-1300 Ibs., 





PUNE casccrevievccsecveecees 11.50@ 12.00 coocccscoee 21.25@11.85 11.25@11.75 6e.e%s0eese 
CED | cuscenmencenwnsebins 10.75@11.50 10.75@11.75 10.50@11.25 10.50@11.50 -25@ 11.25 
SEE. Were sesSevecceveesoes 9.256 9.50@10.75 9.00@10.50 9.00@10.75 8.85@10.40 
ree er 7.25@ 9.25 7.00@ 9.50 7.25@ 9.00 6.50@ 9.25 6.35@ 8.85 


STEERS, 1300-1500 Ibs., 





BURG cccoccececeseesucenes Cf oer ere 10.75@11.50 coccesccces  secesececes 
BONO ccvececeecvocteceens 10.00@11.00 10.50@11.25 10.25@11.00 10.25@11.25 9.85@ 10.85 
GOOE  ccccccccecceveccescees 9.00@ 10.50 9.50@10.75 9.00@10.50 9.00@ 10.50 8.75@10.25 


HEIFERS, 550-750 lbs., 
















REE < Sacenencewdecedusene 10.25@ 11.25 9.75@11.00 9.75@10.50 8.85@10.25 

GD. <c0dstnieseuneenseenawe 8.50@ 10.25 8.50@ 9.75 8.00@ § 7.35@ 9.25 

Common (plain), medium. 4.50@ 8.50 4.25@ 8.50 4.50@ 8.00 4.15@ 7.60 
HEIFERS, 750-900 Ibs., 

SID crevecrsdactuene 8.00@ 11.50 8.00@10.! 7.75@10.50 7.60@10.50 

Common (plain), medium... $50@ 8.50 4.25@ 8 4.50@ 8.00 4.35@ 7.60 
COWS: 

SN castenawaceeeenteneees ine eeeneen Mpeereink. Gade hnees-  xebnadwmeks 

SN. wareen <'eumeeee-s 5.00@ 6.00 5.00@ 6.25 5.00@ 6.00 4.75@ 5.75 

Common (plain), medium... 4.00@ 5.00 41£.00@ 5.00 4.00@ 5.00 3.65@ 4.75 

Low cutter-cutter .......... 2.75@ 4.00 3.00@ 4.00 3.75@ 4.00 2.50@ 3.65 
BULLS (Yearlings excluded): 

8 "Ea 5.50@ 6.25 5.25@ : 5.75 5.00@ 5.35 4.85@ 5.35 

Cutter, com. (plain), med... 4.25@ 5.50 4.00@ 5,27 5.25 3.50@ 5.00 3.35@ 5.00 





VEALERS: 


Geet-chatee .iccccscoseee - 8.00@ 9.00 8.50@ 9.75 7.00@ 8.50 7.00@ 9.00 7.00@ 8.50 
MN cakinwns see e ee ceees 7.00@ 8.00 7.00@ 8.50 5.50@ 7.00 5.00@ 7.00 5.25@ 7.00 
Cull-common (plain) ..... 5.00@ 7.00 3.75@ 7.00 3.50@ 5.50 3.75@ 5.00 3.50@ 5.25 


CALVES, 250-500 Ibs., 


Good choice teat ee eee eeees 5.50@ 8.50 6.00@ 8.00 5.00@ 8.50 5.25@ 8.25 5.00@ 7.50 
Common (plain), medium... 5H0@ 5.50 = 3.75@ 6.00 3.50@ 5.00 3.25@ 5.50 3.75@ 5 


+ 


Slaughter Lambs and Sheep: 





LAMBS: 
Choice ewes ebeesenere ---. 8.50@ 8.90 S.50@ 9.00 8.50@ 8.75 8.50@ 8.75 
GOK ..cccceccccccccccesecs 8.00@ 8.60 8.00@ 8.50 8.00@ 8.50 8.00@ 8.50 
Medium settee eee eeeeeseees 6.75@ 8.25 6.75@ 8.00 7.00@ 8.00 7.00@ 8.00 
Common (plain) ........... 6.00@ 7.00 5.00@ 6.75 6.00@ 7.00 5.75@ 7.00 
EWES: 
Choice wished ee ceeeeceeeees 3.00@ 4.25 3.00@ 3.75 2.50@ 4.00 3.00@ 3.7) 2.50@ 3.75 
Common (plain), medium.. 1.50@ 3.00 1.50@ 3.00 1.75@ 2.50 1.75@ 3.00 1.50@ 2.75 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultura] 
Economics.) 


Des Moines, Ia., November 12, 193g 
At 22 concentration points and 9 pack. 
ing plants in Iowa and Minnesota load. 
ing late in the week was considerably 
less than early. Trade undertone was 
generally strong. Current prices butcher 
hogs compared with last week’s close 
were mostly 5@10c lower, spots off 15e: 
sows generally steady to 5c lower. Truck 
range good to choice 200 to 290 lb. mostly 
$8.90@9.20, long haul lots at plants 
$9.25@9.30, rails $9.40@9.45 or slightly 
higher; 290 to 350 Ib., off truck, $8.70@ 
9.10, better 180-200 Ib., $8.65@9,10; 
mixed grades, 160-180 Ib., $7.55@8.50 
and light lights $6.55@7.55; packing 
sows $8.70. Mostly around 400 lbs. down, 
$8.35@8.70 by truck, up to $8.90 off cars. 


Receipts week ended Nov. 12, 1936: 





This Last 

week. week, 
a Ae ee Ee 5,é 22, 
Saturday, Nov. 7 ° ; 18,700 
Monday, Nov. 9......cccccoccccees 53,500 33,900 
Tuesday, Nov. 10 3, 17,400 
Wednesday, -Nov. 17,300 
NE: PE BEvehigtccevacweuee 23,900 275 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs.- 











Week Same 

ended Last week 

Top Prices Nov. 5. week. 1935. 
EO ET CES, $ 5.50 $ 6.00 $ 6.10 
Montreal a. Cm 6.00 
Winnipeg ... P 5.50 5.50 
0 ae os 40 4.00 
Edmonton 4.50 4.50 
Prince Abert... ..ccccee 3.25 3.50 
erro 4.00 3.75 
PIE Nisa neccveees 3.50 3.00 

VEAL CALVES. 

IS iscniecceveswoa 9. $ 9.00 $ 9.50 
rr re : 8.50 9.00 
ree 5.E 5.50 6.50 
WE veschescacoscdesies . 4.00 4.00 
Eee . 4.50 5.00 
Prince Albert 5 3.50 3.00 
ee eeerrr rr eres é 3.50 5.00 
TONE sik wee asauceed 2 4.25 5.00 
ED diincs tvs veneers i $ 7.75 $ 8.10 
Montreal (1) 15 8.00 8.25 
Winnipeg (1) Th 7.00 7.35 
Ree aranwe 40 6.85 7.35 
Edmonton ......... ee 6.85 1.35 
Prince Albert .50 6.75 6.85 
ee re 3.50 6.75 7.0 
GOMNOON ¢.o.4 ecco sivesae 6.50 6.75 6.85 


(1) Montreal and Winnipeg hogs sold on a “‘fed 
and watered” basis. All others ‘‘off trucks.” 


GOOD LAMBS. 


IE fi5cccee ceases $ 8.25 $9.00 $7.7 
je rer 8.00 7.25 
re 7.00 6.50 
ES ee obs dan ue dele 5.75 5.00 
Ce 5.75 5.25 
Prince Albert...... cess 5.75 5.25 
BE MN 66a vi sessuos 6.00 5.25 
DNNIN  -icacacceveces 1.75 5.50 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 35,188 cattle, 5,991 
calves, 65,547 hogs and 26,293 sheep. 


The National Provisioner 
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RECEIPTS AT CHIEF CENTERS 
Week ended November 7, 1936: 


At 20 markets: 









Cattle. Hogs. Sheep. 

voak od Nov. 7.....-229,000 407,000 260,000 
Week coageoell Fe aie ....--309,000 510,000 416,000 
FE sss gcioeni 284,000 298,000 
coc wecccacl 501.000 286,000 
peo ee, 495,000 345,000 
1933 . 

11 markets: 

” Hogs. 
week ended Nov. , OPER ee) py 
—_ananaeneeniatemnammemeiet ts 
EE Sock can eens soe 438,000 
on 1 ESP a REARS SM ERP a PN BE De. 419,000 
Bin neeoesrereresserescherenmenenneneedl - 
ET cp dpsmasie Se Seies sig: AN eieinis e Aiea Ss sieeve tetas 

At 7 markets: 

P Cattle. Hogs. Sheep. 
Week ended Nov. 7...... 166,000 301,000 187,000 

ee 


Dearinls WECK occccccece 224,000 368,000 293,000 
Previous wes 198,000 194,000 163,000 


IBS vere er eee TIIIIT 218,000 379,000 211,000 

ORES piereamearme care 185,000 342,000 236,000 

. Siaahi Pe EL RS See 117,000 257,000 174,000 
HOG WEIGHTS AND COSTS 


Average weight and cost of hogs at 
10 principal markets, September, 1936: 


Sept., 1936. Aug., 1936. Sept., 1935. 


Wt. Lbs. 
Cost 
Per Cwt. 
Cost 
Per Cwt. 


So wt. Lbs. 
th 
a4 
So 
© 
oa 


thicago ..-----2 2 $10.06 2 Bi 
Bast Bt. Louis. .2 10.76 2 11.38 
Kansas City ....21 10.17 23 10.74 
Omaha ...----- 23 9.3 9.49 268 10.16 
Sioux City ....- 247 36 9.45 274 10.14 


South St. Joseph.23 
South St. Paul. .2: 
Denver ....-+- 23: 
Fort Worth ....210 
Wichita ....... 208 





NEW YORK LIVESTOCK 
Receipts week November 7, 1936: 


Cattle. Calves. Hogs. Sheep. 





Jersey City ....-.0-- 4,426 8,243 5,377 28,392 
Central Union ...... 2,136 1,251 ...... 9,261 
New York ......0<- 175 1,845 19,293 9,261 

oe 6,737 11,339 24,670 46,914 
Previous week ...... 6,676 12,854 27,621 46,650 
Two weeks ago...... 7,597 18,131 27,731 55,922 


OCT. BUFFALO LIVESTOCK 


Receipts and disposition of livestock, 
Buffalo, N. Y., for October, 1936: 


Cattle. Calves. Hogs. Sheep. 
Receipts ........22,417 19,208 28,592 78,047 
Shipments ...... 7,554 12,404 14,355 60,379 
Local slaughters. .14,29 6,787 13,940 17,808 


SLAUGHTERS INCREASE 


During the first ten months of the 
current year 30 per cent more hogs, 15 
per cent more cattle, 8 per cent more 
calves and 5 per cent fewer sheep and 
lambs were slaughtered under federal 
inspection than in the like period of 
1935. 

Slaughter for the 10 months of 1936 
and 1935 was as follows: 


10 mos. 1936. 10 mos. 1935. 


oO ee 8,996,589 7,817,973 
oO 5,099,185 4,718,430 
PRO: sc 0e<s 27,082,233 20,760,874 
Sheep & lambs.14,098,830 14,868,549 


Cattle slaughtered under federal in- 
spection during October totaled 1,124,- 
175 head. This was the largest for 
October since 1918, and has been ex- 
ceeded only twice in October. The 


month’s slaughter was the largest for 
any month since December, 1918. 


Hog slaughter during the month was 
3,491,671 head. This compares with 
2,135,317 head in October a year ago, 
and is nearer a normal slaughter than 
for many months past. However, it is 
believed that the heavy slaughter of 
the current period has been at the ex- 
pense of supplies during the later win- 
ter months. 


The chart shown here of THE Na- 
TIONAL PROVISIONER’ series’ traces 
trends in cattle and hog slaughter by 
months during 1935 and 1936 to date. 
It will be noted that, while cattle 
slaughter trends were up during the 
last half of 1935, they are considerably 
higher in 1936. Also that the increase 
in hog slaughter this year over last 
became apparent early in the calendar 
year. 


FEDERAL INSPECTED SLAUGHTER 
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WANT Me? 7 










+ I'M DOGGONE TIRED OF HANGING 
AROUND HERE. WHAT'S WRONG 
ANYWAY ? WHY DOESN’T ANYONE 


SYOU BIG HAM, YOU HAVEN'T 
ANY STOCKINETTE APPEAL. 


WHAT YOU NEED IS A 


BEMIS 


\ STOCKINETTE. 


BEMIS BRO. BAG Co. e ST. LOUIS e BROOKLYN 


Depend on 

Bemis Stockinette to get 
your products to the re- 
tailer in A-1 condition. 
No soiled places. No 
finger-marks. No inju- 
ries in handling. Easier 
V4 sales for you. More prof- 
its. Ask for free samples. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, November 7, 
1936, as reported to The National Provisioner: 


CHICAGO. 
Hogs. 
2,388 
4,133 


3,597 


Sheep. 

5,172 

11,017 
O4 


5,948 
6,433 


Armour and Co 
Swift & Co 


Wilson & Co 
Anglo-Amer. Prov. 
G. H. Hammond Co... 
Shippers ’ 
Others -11,821 32,357 

Brennan Packing Co., 1,892 hogs; Western Pack- 
ing Co., Inc., 2,322 wok Agar Packing Co., 5,980 
hogs. 

Total: 45,528 cattle; 6,894 calves; 86,208 hogs; 
48,188 sheep. 

Not including 2,961 cattle, 558 
hogs and 12,809 sheep bought direct. 


13,256 
6,422 


15,839 


calves, 40,892 


KANSAS CITY. 
Calves. 
760 
1,297 
1,358 
1,286 


Hogs. 
2,847 
1,168 
2,061 
1,189 
154 
2,932 
10,351 


Armour and Co 
Cudahy Pkg. Co.. 
Morris & Co.... 
Swift & Co.... 
Wilson & Co 


Kornblum Pkg. Co. me i 
Others 375 


6,224 


Sheep. 

Armour & Co 1,647 
Cudahy Pkg. Co . 48% 4,954 
Dold Pkg. Co é 5 
Merete & OO... cccccccecccccs 2\211 
Swift & Co 
Others 

Eagle Pkg. Co., 20 cattle; Grt. Omaha Pkg., ‘88 
cattle; Geo. Hoffman Pkg., 22 cattle; Lewis Pkg. 
Co., 515 cattle; Omaha Pkg. Co., 117 cattle; John 
Roth & Sons, 58 cattle; So. Omaha Pkg. Co., 74 
cattle; Lincoln Pkg. Co., 360 cattle; Wilson & Co., 
173 cattle. 

Total: 18,232 
9,406 sheep. 

Not including 242 cattle, 3,072 hogs and 1,922 
sheep bought direct. 


EAST ST. LOUIS. 
Cattle. 
Armour and Co...... 
Swift & C 
Morris & Co 
Hunter Pkg. Co..... 2,001 
Heil Pkg. Co 


Laclede Pkg. Co 
Shippers 
Others 


"530 


— 


cattle and calves; 38,283 hogs; 


Sheep. 
4,857 
4,048 


"828 


17,988 10,359 
Not ine luding 3,016 cattle; 4,910 calves; 
hogs and 2,948 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. 
Swift & Co 853 


Armour and Co 887 
Others 34 


1,774 


Hogs. Sheep. 
7,559 
7,467 
3,104 


18,130 


Calves. Hogs. 

597 5,843 
496 6,231 
504 


10,619 
80 


Cudahy Pkg. Co 
Armour and Co 
Swift Co 

Shippers 4 
Others 362 17 


12,247 1,618 
OKLAHOMA CITY. 
Cattle. Calves. 


1,763 
1,762 
20 


26,429 


Sheep. 
702 
1,202 


Hogs, 
1,848 
1,939 

573 


Armour and Co 
Wilson & Co 
Others 


1,904 
bought 


3,545 4,360 
Not including 24 cattle and 666 hogs 


direct. 


CINCINNATI. 

Cattle. Calves. 
8. W. Ce See... ease 33 cewe 
E. Kahn's Sons. -- 1,833 393 «6,733 
Lohrey Pkg. Co 4 eee 419 
H. H. Meyer Pkg. Co. 28 eee 5,282 sine 
J. Schlachter’s Son. 164 152 cone 94 
J. & F. Schroth P. Co. 21 eoee 3,253 eoee 
J. F. Stegner & Co.. 141 eine 14 
Shippers 397 cove 1,995 540 
Others 726 676 318 

1,445 


18,308 2,365 
18 calves; 765 hogs 


Hogs. Sheep. 
252 
1,147 


Not ineluding 740 cattle; 
and 578 sheep bought direct. 
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13,271 


8T. PAUL. 
Cattle. Calves. Hogs. 
3,881 19,865 


1,76 cose 
5,772 28,784 
41 cove 


Armour and Co 
Cudahy Pkg. Co 
Swift & Co.... 
Rifkin, 
United Pkg. Co 337 cose 
Others 348 15,456 
Bets cvcccccceess 21,160 12,146 64,105 
Not including 117 cattle and 447 calves 
direct. 


WICHITA. 

Cattle. Calves. Hogs. 
Cudahy Pkg. Co 942 1,049 
Dold Pkg. Co 705 66 766 
Wichita D. B. Co. aus ooee 
Dunn-Ostertag ones 
Fred W. Dold ever 409 
Sunflower Pkg. ws vaee 97 
So. West Beef Co.. e2e0 sone 


1,008 2,321 
Not including 1,176 hogs bought direct. 


DENVER. 
Cattle. Calves. Hogs. 
Armour and ives 
Swift & Co 
Others 2,210 
6,426 


MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton Pkg. 9 . 2,429 4,703 15,468 
Swift & Co., Chi vows 


Omaha Pkg. Co., Chi. 1, 302 640 
Armour & Co., Mil. - 1,357 evee 
a & Co., Chi... '206 

o Be ae a Bee. GOcce 40 
AS Gumz & Co secs 
ee & B... ese0 eens 526 
Shippers . ° 87 36 51 
Others 5 594 75 
7,719 16,760 


2,323 


6,340 


INDIANAPOLIS. 

Cattle. Calves. Hogs. 
Kingan & Co........ 2,080 647 11,929 
Armour and Co x 134 2,157 
Hilgemeier Bros 6 wanes 945 
Stumpf Bros amet nee 106 
Meier Pkg. Co 3 234 
Ind. Prov. 5 124 
Schussler Pkg. ba 2 (saa 94 
Art Wabnitz 11 113 
Maass Hartman Co.. ween a 
Shippers 1,403 16,545 
Others 88 218 
2,393 32,352 


RECAPITULATION. 
CATTLE. 


St. Joseph 

Sioux City 

Oklahoma City 
Yichita 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


227,315 
*Cattle and calves. 


HOGS. 
Chicago 
Bee GE i cccvcecceces 
Omaha 


St. 

Sioux City 
Oklahoma ted ° 
Wichita ... 
Denver . 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


Chicago 
Kansas City 
Omaha 


St. Josenh 
Sioux City 
Oklahoma City 
Wichita 
Denver . 

St. Paul.. 
Milw aukee ° 
Indianapolis - 


Sheep. 
13,307 
685 
18,894 
13,187 
46,073 
bought 


Sheep. 
988 
24 


Cincinnati 2,365 9,350 
Ft. Worth eove 3,357 
192,834 212,534 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative Periods: 


RECEIPTS. 


Cattle. Hogs. 


Sat., Nov. 7 


Total this week... 

Previous week ....5 

Year ago 2, 69,660 

*Two yrs. ago 141,257 
*Including 5,641 government cattle and 1.5% 

government calves. 


SHIPMENTS. 


Cattle. Calves. 


356 
418 
386 


278 
92 


. Sheep, 
5,064 
1,304 
3.570 
a 

Sat., Nov. 7...+.- ea 


Total this week 


0 13,881 
Previous week 


53 

374 25,471 
434 3, 
205 7,899 
Total receipts for November and year to date, 


1, 
1, 
1, 
1, 


Two years ago 8,109 


Year——_ 
1936. 1935. 


1,655,023 1,671 - 
315,958 


—November— 
1936. 1935. 
44,644 44,626 
3 9,1 


°2109'956 78,765 2,819,395 2.08 419 
58,964 37,471 1,877,927 2'592'000 


WEEKLY AVERAGE PRICE OF LIVESTOCK, 
Cattle. Hogs. Sheep. Lambs, 


Week ended Nov. 7..$10.00 $3. 50 
Prev ious week oo 2 


7.55 
5.25 
6.60 
8.60 


Av. 1931-1935 $ 7.60 $5.50 $2.40 


SUPPLIES FOR CHICAGO PACKERS. 

Cattle. Hogs. 
94,996 
107,946 
56,935 
128,968 
131,200 
77,671 


HOG RECEIPTS, WEIGHTS AND PRICES. 

Avg. —Prices— 

Wt. Top. Ay. 

Week ended Nov. 7.. 216 $9.80 $9.4 
Previous week . - 119, 221 ap 4 
218 «6. 5.60 

225 \ 4.30 

231 J * 3.6 

. 4.0 


Av. 1931-1935 124,000 $5.85 $5.50 


Receipts and average weight for week ending 
November 7, 1936 estimated. 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under ao in- 
spection for week ending Friday, Nov. 6, 
Week ended Nov. 6, 1936 128,428 
Previous week 


Cattle 
Calves . 
Hogs 


4 
z 


3.65 
4.90 


PA POerece 
SRSS2R 


| 


a 
s 4 


sRees 5 


Week ended Nov. 7 
Previous week 
935 


BSSSSE 
B 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, November 12, 
1936: 


Week ended Prev. 
November 12. week. 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


100,368 


NEED A GOOD MAN? 


Watch the “Classified” page for good, 
experienced men. 


The National Provisioner 


































































50 2.976 LIVESTOCK COST AND YIELD PACIFIC COAST LIVESTOCK LIVE HOG IMPORTS 
St 5,486 . : : ' . ‘ 
34 lente Kinds of livestock slaughtered, cost Receipts during the five days ended Imports of live hogs into the United 
z and yield, with comparisons, Sept.,1936: November 6, 1936: States are reported by the U. S. Bureau 
Sept., Aug. —Sept., Cattle. Calves. Hogs. Sheep. Of Agricultural Economics as follows: 
1936. 1936. 1935. Los Angeles ........ 6,010 4,000 850 8,361 
average live cost per 100 Ibs.: od pemepalameeae "400 ii ret} owt. sens ta eden dees sesioecseutoouenseeees 
CK TER ccxscennnasinte’ $ 615 $ 5.85 $ 630 pIRECTS—Los Angeles: Cattle, 81 cars; hogs, 98  Jan.-Sept., 1936 ‘ 
Calves .--ceeeeeeeees 6.42 6.11 7.15 cars; sheep, 69 cars. San Francisco: Cattle, 275  Jan.-Sept.. 1935 ... : cane 
"ago Union Hogs «--serees ceeee 9.97 10.06 I head; calves, 60 head; hogs, 1,790 head; sheep, ._———— 
ive periods: Sheep and lambs..... 8.22 8.29 . 2,850 head. 1 Based on average weight of 200 Ibs. 
Average yield, per cent: 
58 1RMIs —... an 74.45 74.05 
38a a a a MEAT SUPPLIES AT EASTERN MARKETS 
80 «11,954 Average live weight, Ibs.: 
301 7,077 908.94 918.45 903.85 (Reported by the U. S. Bureau of Agricultural Economics.) 
00 3,000 Cattle ..---seeeeeeee ooe-08 —. =. 
—— ee Oalves ..--ecerrcecce hy orn pati WESTERN DRESSED MEATS 
56 58,964 HOgs «+++ eceeseeeeee 223.56 241.06 233.71 
47 76,989 Sheep and lambs..... 81.15 80.00 81.62 NEW YORK. PHILA. BOSTON. 
4 aes sources of supply, per cent: STEERS, carcass Week ending Nov. 7, 1936...........cee00. 9,199 2,760 2,436 
163 , We EE iw sebbcewntebesenes aeccute 7,816 2,785 2,594 
and 1,529 Oe ckyards ’ 81.57 85.41 Rend WOOK FORE BBDG <occecccvcsecensceses 6,961 2,041 2,680 
Other ....-- . 18.43 14.59 COWS, carcass Week ending Nov. 7, 1936..... Rees 2,341 1,598 2,393 
i on “ts 74.70 73.78 77.88 TE oo cviivinesaWecesmanesnene in 1,794 1,925 2,069 
(ogs. Sheep TR <isnc0ee 25.30 26.22 22.12 Same week year Ago............ceeceeeees 1,721 1,876 2,090 
173 5,964 Hogs— BULLS, carcass Week ending Nov. 7, 1986.............2565 279 999 21 
: a “kyards ... 55.13 58.84 57.63 ’ ’ . 
776 Ho oy 44.87 4116 42:37 WVU III og ois ci cidwiaveeenveriivosscens 265 408 14 
894 2.191 Sheep and lambs DG DO, FOE GR i osdeesicsieesicsicscas 198 415 13 
— & Stockyards ........ [4.37 00.98 75.20 += VEAL, carcass Week ending Nov. 7, 1936...........0ee00: 16,712 2,385 1,083 
sate ~-< pike om j : WINNIE 365 Sea vessccncuswaeniser 10,628 1,756 828 
960 13,837 Classification, per cent: Same week year Ag0.........ceeceeecceees 11,823 1,754 865 
‘on “ai Cattle— ‘ grag VAMB, carcass Week ending Nov. 7, 1986..............00- 52,289 16,729 12,811 
109 7/899 a lh sn... ar es 4.16 Wy SND o:6 3.50 cidacevcvescacs¢eeeer 40,834 15,226 17,014 
Cows and heifers.. 54.05 53.55 57.98 RO Se NE FI xc desedccceccsiees 35,326 9,941 17,623 
hates Hogs— 59.82 66.96 57.61 MUTTON, carcass © Week ending Nov. 7, 1936............+.04 13,314 821 981 
Year i epementte 39.68 32.17 41.54 Wey ES Cari: one eeevescec¥cccrevans 3,748 874 985 
1935, Stags and boars.... 1.00 0.87 0.85 ae 3,089 1,180 825 
4 1,671.18 sheep and lambs— ones oss 3.16 PORK CUTS, Ibs. Week ending Nov. 7, 1986.............000: 1,683,088 493,175 344,863 
) 75 Sheep ...cececcece . < e 
5 2.948479 Skeanipeastingns @6.68 90.74 91.84 WR IN gccicsc se cuccsccsemncacvens 1,750,358 491,302 313,704 
7 2.592.000 I NY BIR iivtn nendacneeecceaeees 1,759,188 362,916 248,814 
BEEF CUTS, Ibs. Week ending Nov. 7, 1986..............005 ee ee ae 
ao a imate We EE A ve eewivesccsseccecsccavess re coe 
eep. Lam UN UE SON GIB iki oioic cnc dices cscceees eeee)=— (tea CC eee 
3.50 $s y g y 
= U. S. INSPECTED HOG KILL LOCAL SLAUGHTERS 
1.85 6.0 . CATTLE, head Week ending Nov. 7, 1936 9,492 1,991 
18 : 4 i ME cseanvesscosmss ? , sheen 
4 = At 8 points week ended November 6 WE OIE. oe eccceccivieorcescecccecsnes 9,584 ae 
1.90 5.55 pa ‘ — SS Ue Gi der dcccccvccccccccvss 8,650 2,241 ooxnewe 
—- — en rev. week, a ‘a Taw . 
52.40 $6.10 ao: i. “anne 1935. CALVES, head Week ending Nov. 7, 1936.........2..ceee. 13,800 2310 8 —s_ reves . 
Chicago 123,423 131,986 78,421 WER POOVEIEE co ccicccccevccee secceeesees 14,067 2,005 = eecceee 
KERS. Kansas City, Kansas..... 25,314 34,864 17,977 DAMS WEEK FORE OGGs cnc ccccciccccveccscces 13,871 2,604 eee 
gs. Sheep. 7 arr 24,838 30,709 13,526 HOGS, head Wee Ge Tee. FT, WB sicescccccvccescse 48,333 _————- — —C—<“it*«C ° 
996 43,127 St. Louis & Hast St. Louis 45,138 67,718 — 38,225 Week previous .. 51,337 18,439 
946 50,380 SUM oi. cocasec0ei RET OR © 0 2 ln da a a ea , , seeeeee 
‘eS Se MMe... cccccces 15,677 21,707 10,256 Same week Year aG0......cccccccccccccees 36,394 12,819 seeeee 
"968 47.027 St. Paul ......eeseseeoes 59,429 65,369 27,475 SHEEP, head Week ending Nov. 7, 1936............csece 59,754 rr 
"200 56,400 N. ¥., Newark and J. C.. 49,907 50,271 36,460 I I 5s hoc 4cscabentceeseccnenss 59,225 er er 
ae | FERROOE POET 360,866 428,923 233,460 Same week year @g0............0c0eeeee0s 66,529 SM ssesers 
PRICES. 
—Prices— 
Top. y. 
9.80 $9.45 L 
0 8 KENNETT-MURRAY IVE STOCK BUYER... 
9.50 9.10 . 
6.05 6m HOGS a Specialty 
4. r 
530 | Am ivestock Buying Servi H. L. SPARKS & C 
im tn Livestoc uylng derwice . . 
$5.85 = National Steck Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
4 \ THE KEY TO ee 
RS \ — 








r federal in- 
. 6, 1936: 


SATISFACTION ” ie 


Order Buyer of Live Stock 
Detroit, Mich. Cincinnati,0. Dayton,O. Omaha, Neb. 
cago packes Indianapolis, Ind. La Fayette,Ind. Louisville, Ky. L. H. MeMURRAY 


Novem 











a Nashville, Tenn. Sioux City, la. Montgomery, Ala. Indianapolis, Indiana 
er 12. week. — 

SBS _ 

8 14,981 








9 mae Order Buyers Do you buy your Livestock 
HOGS and CATTLE 


ARTHUR KNAPP & SONS through Recognized Pur- 
an tse ee chasing Agents? 


..- Illinois 
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Cr bes 


Spiced products have been known to man 
since the beginning of time and nothing has 
been found to take the place of true spice 
flavor in meat products, sausage, spiced vege- 


tables or fruits, and sauces! 


There is nothing finer than the full flavor 
of fine spices, but there is a better way of 
getting full benefit of this flavor—with 


Stange Seasoning! 


There are definite, logical reasons why this 
is so. First—Stange Seasonings are consist- 
ently uniform. They never vary in strength 
or seasoning power. Second—Stange Sea- 
sonings contain no pith, fibre or foreign 
matter—only the full, fine, true flavor of 
delicious natural spices, in an _ effective, 
concentrated, easy-to-use form. Nothing that 
does not contribute to the fine flavor of the 


finished product is contained in Stange Sea- 


NO OTHER FLAVOR 
apbstitute T" 


SPICES| 


sonings! They dissolve easily and quickly 
in the batch, spread their fine flavor uni- 
formly, evenly, thoroughly—without exces- 


sive mixing! 


Stange’s Dry Spice Essences are now being 
used by the most progressive companies in 
the meat packing field — concerns priding 
themselves on the quality of the product 
they produce. Stange Seasonings insure uni- 
formity, fine quality, perfect distribution of 
flavor, and most important—they give better 
appearance and greater eye appeal in the 


finished product. 


Try Stange Seasonings now! You'll find the 
Stange method of seasoning is newer, better, 
more modern — and you'll find, too, that 
Stange service will help you produce better 


products, better sales and better profits. 
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WM.J. STANGE COMPANY 


2536-40 West Monroe St. 


Chicago, Illinois 


WESTERN BRANCH: 923 E. 3rd ST., LOS ANGELES, CAL. 


DRY ESSENCE OF NATURAL SPICES— Individual or blended @ PEACOCK BRAND CERTIFIED CASING COLORS 
PREMIER CURING SALT @ BAYSTEEN @ SANI CLOSE @ MEAT BRANDING INKS — Violet and Brown 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Nov. 14, 1896.) 


Average weight of hogs received at 
Chicago during October, 1896, was 242 
ibs. against 257 lbs. in September and 
930 Ibs. in October, 1895. 


Free exportation of cattle from old 
Mexico to the United States was re- 
ported to be influencing Mexican sup- 
plies, which appeared to be diminishing. 


Cudahy Bros., Cudahy, Wis., let a 
contract for building 50 refrigerator 
cars for the Cudahy-Milwaukee Refrig- 
erator Line. 


W. B. Lockett & Co., Bristol, Va., 
added a lard department to the business, 
having bought out the Knoxville Pro- 
vision & Sugar Co. at Bristol. 


Cudahy Packing Co. bought a piece 
of property at Braddock, Pa., for erec- 
tion of a wholesale house. 


Chattanooga Beef & Ice Co., was in- 
corporated at Chattanooga, Tenn., by 
J. W. Jones, J. F. Newton, J. B. Cam- 
eron, J. W. Pest and Solomon Berg- 
heimer, to operate a general packing- 
house and ice business. 


Kingan & Co., Indianapolis, com- 
pleted plans for a beef and provision 
depot at Baltimore, Md. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Nov. 18, 1911.) 


Leading Chicago packers, indicted for 
alleged violation of the Sherman anti- 
trust law, with trial scheduled for No- 
vember 20, sought a ruling on the con- 
stitutionality of the law by the U. S. 
Supreme Court. It was hoped this could 
be secured without expense and delay of 
trial through the lower courts. This 
action was taken because the “reason- 
able restraint” ruling of the court made 
it impossible to determine beforehand 
whether or not an act is legal. 


Chicago Junction Railway Co., which 
performed switching service for various 
carriers entering Chicago, was held a 
common carrier by the Commerce Court 
at Washington, and thus was required 
to file tariffs and schedules of charges 


with the Interstate Commerce Commis- 
sion. 


Hammond-Standish & Co. erected an 
addition to its plant at Saginaw, Mich. 


Zeller Bros. Packing Co. was opened 
at Mattoon, Ill., by the three Zeller 
brothers. 

Independent Packing Co., Chicago, 
was granted a permit for the erection 


of a one-story plant addition to cost 
$18,000. 


Week Ending November 14, 1936 
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Chicago News of Today 


Daily trading in provisions on the 
Chicago Board of Trade will be carried 
on from 9:30 a.m. to 1:15 p.m., Central 
standard time, beginning on November 
16. Saturday hours will be from 9:30 
a.m. to 12 noon. The city of Chicago 
returns to Central standard time on 
November 15. 


John W. Rath, president, Rath Pack- 
ing Co., Waterloo, Ia., was a visitor in 
Chicago this week. 


Claude Roebarge, canned meats de- 
partment, Cudahy Bros. Co., Cudahy, 
Wis., was a visitor in Chicago during 
the week. 


Fred V. Foster, vice president, Adolf 
Gobel, Inc., New York, visited in Chi- 
cago during the past week. 


Thomas E. Wilson returned this week 
from his annual outing at his New Mex- 
ico ranch. Hunting was not so good, but 
there was plenty of sunshine and horse- 
back riding. 


T. P. Gibbons, hide sales department, 
Cudahy Packing Co., was in Albany, 
Ga., for a few days recently inspecting 
the company’s new plant. 


C. H. Bowman, well-known packer 
sales executive, is now with J. Beiers- 
dorf & Bro., Chicago packers, as sales 
manager. He succeeds the popular 
“Bob” Goldberg, who has entered the 
packing business at Fergus Falls, Minn. 
Mr. Bowman spent many years with 
leading Western packers until about a 





FOOTBALL ON THE SIDE 


Gilbert Vierling, assistant manager, Wilson 

& Co. branch, Pittsburgh, Pa., takes time 

off on Saturdays to referee football games 

during the season. Here he is in action 
at a recent game. 


* MEAT TRAIL 






year ago, when he went into the fish 
business. He is now back with his old 
love, to the great delight of his host of 
friends. 


It was announced this week by presi- 
dent Edward Wilson, Wilson & Co., that 
Gerald B. Thorne, 
former divisional 
director of the 
AAA, has left that 
post to join the 
Wilson staff. Mr. 
Thorne has long 
been a recognized 
authority on mar- 
ket statistics af- 
fecting the meat 
and livestock in- 
dustries, and his 
relations with the 
industry have 
caused him to be held in very high re- 
gard. His activities with Wilson & Co. 
will be along much the same line. He 
is succeeded as director of the north cen- 
tral division of the AAA by Claude 
R. Wickard. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, at- 
tended a stockmen’s convention at South 
Dakota State College, Brookings, So. 
Dak., this week. 


A. C. Schueren, president, the 
Vaughan Company, returned last week 
from a month’s hunting trip in the wilds 
of Wyoming. His bag included elk, deer 
and antelope, including three deer with 
one bullet! 

Dr. Fred O’Flaherty, director Tan- 
ners’ Research Laboratory, University 
of Cincinnati, gave an interesting illus- 
trated lecture on November 12 at Hotel 
Bismarck, Chicago, on “Germ Life and 
its Influence in Leather Manufacture,” 
with particular reference to formation 
of mould on leather and also on hides 
and sheepskins. 


Hide & Leather Association of Chi- 
cago entertained several Milwaukee tan- 
ner guests at their annual dinner, bowl- 
ing tournament and card party on No- 
vember 9 at Medinah Club, Chicago. 
There was the usual good attendance 
and most of the members participated 
in the bowling. Plans are being com- 
pleted for the annual banquet, the big 
affair of the year, on December 4, at 
which time election of officers will be 
held. Committee in charge promise the 
best floor show ever presented and 
packer hide men and their friends are 
urged to attend. 


Count Jerzy Potocki, new Polish am- 
bassador to the United States, and 
Countess Potocki visited the Chicago 
plant of Armour and Company on Fri- 
day and afterward were guests at a 
luncheon given by president R. H. Cabell 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH “ 
Everlasting Plate é 


for All Makes of Meat Grinders 


If you have trouble with your 
grinder plates and knives, con- 


sult The Old Timer. 
price lists and information. 


Chas. W. Dieckmann 
SPECIALTY MFRS. SALES CO. 


Send for 


CD Cut-More Knives with changeable blades 
—The OK Knives with changeable blade= 
Superior OK reversible plates. We can fun 
nish plates with any size holes desired from 
Ye-inch up. Special designs made to order, 


2021 Grace St, 
Chicago, Ill. 





Out-of-town packers tell us 
they profit from a connec- 
tion with Live Stock National 
Bank. An account here places 
at your disposal the same 
banking and quick collection 
facilities used by leading 
packing firms. 


THE 


LIVE STOCK 
NATIONAL 
BANK OF CHICAGO 


‘“‘THE BANK AT THE YARDS”’ 


DIRECTORS 
FREDERICK H. PRINCE 
F.H. Prince & Co., Boston 


ROBERT J. DUNHAM 
Investments 


GEORGE F. EMERY 
Vice-President 


. RICHARD HACKETT 


eneral Manager,Central 
Manufacturing District 


ORVIS T. HENKLE 
Vice-President and Gen- 
eral Manager, Union 
Stock Yard & Transit Co. 


ARTHUR G. LEONARD 


President, Union Stock 
Yard & Transit Co. 


JAMES A. McDONOUGH 
Investments, Boston 


WILLIAM J. O’CONNOR 
Ass’t General Manager, 
Union Stock Yard 
& Transit Co. 


DAVID H. REIMERS 
President 


CLYDE H. SCHRYVER 
President, Chicago 
Merchandise and 
Equipment Co. 


THOMAS E. WILSON 
Chairman, Board of 
Directors, Wilson & 

Company 


MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 


F.C. ROGERS. INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 





Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











Quality FOR 83 YEARS! 


FORBES Spices and Seasonings give sausage 
finer flavor, bring more profits. You can mix 
your own or buy a blend—and save money 
either way because FORBES gives you greater 
strength, more seasoning power. 


908-926 CLARK AVE. ST. LOUIS 


SALES OFFICES: 
1019 Admiral Blvd., Kansas City, Mo.; 602 Merchants 
National Bank Bldg., Omaha, Nebr.; J. GrosJean, 
Niagara Frontier Food Terminal, Buffalo, N. ¥. 


*“WORLD’S LARGEST BLENDERS OF FINE 
SAUSAGE SEASONINGS.” THERE MUST 
BE A REASON. USE OLD PLANTATION 

AND SEE FOR YOURSELF 


A. C. LEGG PKG. CO. 


BIRMINGHAM ALABAMA 


The National Provisioner 
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and Mrs. Cabell at the Saddle and Sir- 
join club. Other guests at the luncheon 
were Charles H. Swift, G. F. Swift, Ed- 
ward F. Wilson, A. Watson Armour, Mr. 
and Mrs. Charles Dewey, Charles J. 
Faulkner, jr., Arthur Meeker, Howard 
Gillette, Charles H. Schweppe, Richard 
Hackett, W. Waclaw Gawronski, Polish 
consul general, and Mrs. Gawronski, and 
R. Lipkowski, Polish consular attache. 


s, B. Bradshaw has been appointed 
manager and Dr. E. F. Pike technical 
director of Armour Laboratories, it was 
announced recently by Armour and 
Company. Mr.’ Bradshaw, a chemist, 
has been connected for several years 
with Armour in London, England. Dr. 
Pike is a nationally-known chemist, 
noted for his work in developing new 
industrial processes. 


Countrywide News Notes 


Mrs. Mamie Parker McElroy has 
been elected president of the John T. 
McElroy Packing Co., El Paso, Tex., to 
succeed her husband, the late John T. 
McElroy. She is dividing her time be- 
tween the El Paso plant and her Y-Bar 
ranch in New Mexico. 

A new codperative meat curing plant 
was opened at Magnolia, Ark., on Octo- 
ber 29, by the Arkansas Power and 
Light Co. The plant will have a capacity 
of about 40,000 lbs. and farmers have 
pledged a volume of about 1,200 hogs 
per year. It has .132 individual farmer’s 
bins, and is equipped with cutting, chill- 
ing and smoking facilities. 


E. J. Stephens will open a small pack- 
ing plant at New Albany, Miss., within 
a short time. The plant will slaughter 
hogs and cattle and process meats and 
sausage. 


Ben Wisenbaker and Co. has recently 
engaged in the wholesale beef and pork 
business at Valdosta, Ga. 


William C. Daley, superintendent, 
Plankinton Packing Co., Milwaukee, 
Wis., passed away on October 17. He 
had served Swift & Co. for 35 years, 
beginning in the mechanical department 
at Chicago. He became division manager 
over sausage, smoked meats and cas- 
ings in the superintendent’s office in 
Chicago and then went to Milwaukee in 
1913. 


Herbert P. Adler is the new super- 
intendent of the Plankinton Packing Co. 
plant of Swift & Company, succeeding 
the late William C. Daley. Mr. Adler 
has been acting as assistant superin- 
tendent at National Stock Yards, IIl., 
since 1934. He joined Swift as a test 
clerk at Chicago in 1919, held several 
supervisory positions and was given 
special training in the provision depart- 
ment and made division superintendent 
over all pork operations at Chicago in 
1931, a position he held until his trans- 
fer to East St. Louis. 


Dr. D. D. Tierney, U. S. inspector-in- 
charge at the plant of Geo. A. Hormel 
& Co. Austin, Minn., has been made 
inspector in charge of the St. Paul dis- 


Week Ending November 14, 1936 





SAUSAGE CREATOR 


G. M. Jones, retired employee of Swift & 
Company, is telling L. O. Alkire of the 
sausage department how Brookfield pure 
pork sausage was developed. Countless 
meat combinations were tried out before 
the perfect formula was found, and it has 
never been changed. 


trict of the B.A.I. Dr. Tierney has spent 
his entire professional career in the 
meat inspection service, having been 
assistant to the chief inspector at Chi- 
cago before going to Austin. He is suc- 
ceeded at Hormel’s by Dr. L. E. Epple, 
who has been in charge at the Decker 
plant at Mason City, Ia. 


Nathan Kahn, first vice president, 
E. Kahn’s Sons Co., Cincinnati, O., 
passed away on November 11 at his 
home in Cincinnati following a heart 
attack. He had been in poor health for 
several months, but attended to busi- 
ness up to the day before his death. He 
was 66 years of age. Born in Germany, 
he came to this country with his father, 
Elias Kahn, and joined him in the 
establishment of the Kahn meat busi- 
ness in 1882. He became vice president 
when the company was incorporated in 
1907. He is survived by his brothers, 
president Louis W. Kahn and treasurer 
Albert H. Kahn, and by two sisters, a 
daughter and three grandchildren. 








PRIZE WINNING SALESMAN 


J. C. Martin, sausage salesman for Geo. 
A. Hormel & Co. at Baton Rouge, La., 
was a prize winner in the Hormel spe- 
cialty campaign. Among his prizes were 
a brand new truck and a $100 gold watch. 


New York News Notes 


Visitors to New York last week in- 
cluded vice president N. R. Clark; W. 
F. Jackson, dairy and poultry depart- 
ment, and D. A. Moore, soap depart- 
ment, all of Swift & Company, Chicago. 


Isidore Pinckowitz, head of the 
Hebrew National Kosher Sausage Co., 
155 East Broadway, New York City, 
died on November 8 at his home in 
Brooklyn. He was 51 years old and had 
come to the United States from Rumania 
nearly thirty years ago. He began as 
a helper in an East Side butcher shop, 
from which he later branched out on 
his own and developed the Hebrew 
National, as it is popularly known. He 
is survived by his widow, two sons, two 
daughters, four sisters, three brothers 
and his mother, who still lives in their 
native village in Rumania. 

Vice president W. J. Cawley, Thomas 
Freeman, jr., legal department, and 
C. S. Curtis, laboratory department, 
Wilson & Co., Chicago, were visitors to 
New York last week. 

T. J. McCormack, Armour Soap 
Works, Chicago, was in New York for 
a few days last week. Another visitor 
from Armour and Company, Chicago, 
was H. J. Koenig, personnel production 
department, who included a call at the 
plant of the New York Butchers’ 
Dressed Meat Company in his New 
York itinerary. 

Meat, fish and poultry seized and de- 
stroyed by the health department of the 
City of New York during the week 
ended November 7, 1936, were as fol- 
lows: Meat—Brooklyn, 12 lbs.; Bronx, 
5 lbs.; Manhattan, 62 lIbs.; Queens, 12 
Ibs.; Total, ;91 Ibs. Fish—Brooklyn, 
1,200 ibs.; Poultry—Manhattan, 8 lbs. 


PACIFIC COAST NOTES 


Plant of the Butler Meat Co., Rose- 
ville, Calif., was destroyed by fire on 
November 7. It will be rebuilt. 


Solano Meat Co., Vallejo, Calif., is 
planning a new and modern meat plant, 
construction to begin early in the com- 
ing year. 

So. San Francisco Packing & Provi- 
sion Co. has drawn plans for a new plant 
in the Butchertown section of San 
Francisco, which will be built in the 
near future to take care of their pork 
and lamb business. 


Garden City Meat Co., San Jose, 
Calif., has ceased operations. 


Louis Nonneman, president, So. San 
Francisco Packing & Provision Co., met 
with an accident in the plant last week 
which resulted in a broken leg. He is 
now confined to the hospital, but doing 
well. 

J. A. White, general manager, Swift 
& Co., So. San Francisco, is making an 
extended trip to Chicago and the East. 


I. M. Hoagland. general manager, 
Armour and Company, San Francisco, 
is expecting to pass the Christmas holi- 
days with his family in Chicago. 
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Millions of 
BLISS Boxes 


are used by packers for shipping Fresh and 
Smoked Meats, Pork Loins, Dressed Poultry, 
Lard, Butterine, Soap Powder and other prod- 
ucts. 
BECAUSE— 
They use 11 to 20% less material. 
Their unique construction often permits use 
of lighter weights of board, which creates 
an additional saving in cost of material. 
Freight costs are lower on account of lighter 
weight. 
Their reinforced corners make them the 
strongest fibre containers. 
They are easy and quick to assemble on 
BLISS equipment. 
Let us tell you more fully the advantages 


BLISS BOXES of packing and shipping your products in 
are the strongest and most economical Fibre Containers BLISS Boxes. 


DEXTER FOLDER COMPANY 


Bliss, Latham, and Boston Wire Stitching Machinery for All Types of Fibre Containers 
28 WEST 23rd STREET, NEW YORK, N. Y. 
CHICAGO PHILADELPHIA BOSTON CLEVELAND ST. LOUIS SAN FRANCISCO 
117 W. Harrison St. Sth and Chestnut Sts. 185 Summer St. 1931 E. 6lst St. 2082 Ry. Ex. Bldg. LOS ANGELES - SEATTLE 
Harry W. Brintnall Co. 











Operate Your Pork Packing 
Plant to Best Advantage! 





Do you know how to make the daily operation of your plant coincide 
with current trade demands? How do you determine which pork 
products wili yield the greatest profits right now? “Pork Packing” 
will tell you, for this 360-page book is devoted solely to answering 
these and all the other problems faced in this operation. It is full 
of tests, tables of results, ways of determining the most profitable 
cuts, and methods of converting those cuts for most advantageous 
sale. 


Its contents include: Buying—Killing—Handling Fancy Meats—Chill- 
ing and Refrigeration—Cutting—Trimming—Cutting Tests—Making 
and Converting Pork Cuts—Lard Manufacture—Provision Trading 
Rules—Curing Pork Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering Inedible Products 
—Labor and Cost Distribution—and Merchandising. Send for your 
copy today. 








POSTPAID 


Foreign: U.S. Funds 
Flexible Leather, 
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SOCIAL SECURITY TAXES 


(Continued from page 25.) 


Treasury regulations require that the 
applications for account numbers must 
be distributed to employees—completed 
_—and returned to the postmaster not 
later than December 5, 1936. Employees 
should be informed of this requirement. 


First Payments 


The U. S. Bureau of Internal Revenue 
announced this week that first monthly 
payments by employers of their own 
payroll tax and their employees’ con- 
tributions to finance the old-age retire- 
ment program will be due on or before 
February 28, 1937. These taxes of 1 
per cent on payrolls and workers’ wages 
go into effect on January 1, however. 
The amounts withheld from employees’ 
wages, together with the equal tax on 
the employer, must be paid monthly by 
the employer to his district collector of 
internal revenue. Employers will be re- 
quired to keep accurate records of all 
wages paid to each worker after the 
first of the year, and to file information 
returns quarterly after next June. 

The unemployment insurance tax re- 
turns and tax of 1 per cent on 1936 pay- 
rolls are due on or before January 31, 
1937, although payment of this tax may 
be made in four equal installments. 

EDITOR'S NOTE.—New regulations in regard to 
payment of taxes for the old-age retirement pro- 


gram will be reported in an early issue of THE 
NATIONAL PROVISIONER. 


DEFEAT CALIF. CHAIN TAX 


California’s proposed tax on chain 
stores was defeated by a reported vote 
of 1,017,079 to 821,203 in the popular 
referendum held in that state on Novem- 
ber 3. The law would have levied sliding 
scale taxes on chain stores ranging up 
to $500 per store for the larger chains. 
Although the measure was enacted in 
1935 by the state legislature, its oppon- 
ents succeeding in having the question 
brought before the voters. The law was 
strongly supported by many independ- 
ent retailers in the state and vigorously 
fought by the chains via radio, news- 
paper advertising and house-to-house 
canvass. It was regarded by some chains 
as a test of whether they would be able 
to survive in their present form against 
increasing use of taxation against them. 


WINDFALL TAX RETURNS 


Form upon which packers are to file 
their “windfall” tax returns has been 
issued by the U. S. Bureau of Internal 
Revenue. The form is called “Treasury 
Department No. 945,” and may be ob- 
tained by packers from any local col- 
lector of internal revenue. Packers have 
until December 15 to file “windfall” tax 
returns or take other appropriate action. 
The tax must be paid not later than De- 


cember 15, according to regulations of 
the bureau. 


Week Ending November 14, 1936 


DIVIDENDS vs PROFIT TAX 


Libby, McNeill & Libby has declared 
a dividend of $1.00 a share on the com- 
mon stock of the company, payable De- 
cember 18, 1936, to shareholders of rec- 
ord November 27, 1936, and gives hold- 
ers of Libby common stock the option 
of receiving shares of common instead 
of cash for this dividend at the rate of 
one share of stock for each $10 of divi- 
dends due a shareholder. As the com- 
pany does not issue fractional shares, 
all shareholders owning less than ten 
shares of the common will receive their 
dividend in cash. Those shareholders 
owning ten or more shares of common, 
and who elect to take common in pay- 
ment of the dividend, will receive one 
share for each ten shares owned and 
cash for any odd number of shares less 
than ten. 


It is explained that reason for this 
dividend is that the company is sub- 
ject to an undistributed profits tax on 
its earnings for the twelve months end- 
ing December 31, 1936, which have not 
been distributed in dividends. “The com- 
pany will have paid during the calendar 
year 1936, dividends on preferred stock 
amounting to $583,800,” says the state- 
ment. “It is expected that the payment 
of this dividend on common stock 
amounting to approximately $2,000,000 
will avoid payment of undistributed 
profits tax, which otherwise would ex- 
ceed $400,000. It is the judgment of 
your directors that interests of share- 
holders and company will be served best 
at this time by this action. It should be 
understood by shareholders that this dis- 
tribution does not establish a regular 
dividend on the common stock.” 


IOWA CHAIN TAX INVALID 


A section of the Iowa chain store 
tax which levied a graduated tax on 
gross receipts of chain stores was held 
unconstitutional this week by the U. S. 
Supreme Court. The court upheld lower 
court rulings that the gross receipts 
tax was invalid under the equal pro- 
tection clause of the fourteenth amend- 
ment to the constitution since it created 
arbitrary discrimination. The section 
of the Iowa statute involved imposed 
a graduated tax on the gross receipts 
of chain stores, ranging from $25 on 
all under $50,000 to $1,000 on each 
$10,000 in excess of $9,000,000. The 
court was not required to pass on pro- 
visions of the law which levy a sliding 
scale license tax on each unit of a chain. 
These provisions, which had been up- 
held by the lower courts, are similar 
to those in other state laws which the 
Supreme Court has already approved as 
constitutional. 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Nov. 11, 
1936, or nearest previous date: 
Sales. High. Low. 
Week Ended 
Nov. 11. —Nov. 
ather. 2,900 3 


— Close. — 


Amal. Le 
Do. Pfd 

Amer. H. & L.. 
Do. F 


Beechnut Pack. 

Bohack, H. C.. 
Do. Pfd 

Chick. Co. Oil.. % 


Cudahy Pack... 
First Nat. Strs. 
Gen. Foods....15,800 
Gobel Co 
25 
280 
>s 50 
Hygrade Food.. 3,200 
Kroger G. & B.15,000 
Libby McNeill. .23,100 
Mickelberry Co. 1,400 
M. & H. Pfd... 460 
Morrell & Co... 
Nat. Leather... 
Nat. Tea.......22,500 
Proc. & Gamb.. 
Do. Pr. Pfd.. 
Rath Pack 
Safeway Strs... 
Do. 6% Pfd.. 
Do. 7% Pfd.. 
Stahl Meyer.... .... 
Swift & Co.....21,900 
Do. 6,250 
Drune POR... cese 
U._ 8. Leather.. 
A 


FINANCIAL NOTES 


Special meeting of U. S. Leather Co. 
stockholders has been postponed until 
December 10. 


Procter & Gamble has declared a 5 
per cent quarterly dividend on pre- 
ferred stock of $1.25, payable December 
15, to shareholders of record on Novem- 
ber 25. 


Safeway Stores, Inc., has declared a 
regular quarterly dividend of 50 cents 
on common stock and an extra dividend 
of $1.50, both payable December 15, to 
stockholders of record on December 1. 


CHAIN STORE SALES 


Kroger Grocery & Baking Co. reports 
sales of $18,468,742 for the four weeks 
ended October 31, compared with $17,- 
768,092 for the corresponding 1935 
period. Dollar volume during the first 
44 weeks of 1936 totaled $199,614,573, 
an increase of 3 per cent over sales 
of $194,175,592 for the like period last 
year. 


Dominion Stores, Ltd., reports sales 
of $16,280,877 for the first 44 weeks 
of 1936, a 9.3 per cent increase over 
$14,895,168 in the like 1935 period. Sales 
during October were 5.5 per cent greater 
than in the same month last year. 


Watch Classified page for bargains 
in equipment. 
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NEWS OF THE RETAILERS 


Economy Market, 2601 S. 12th st., 
has opened market at 1223 W. Lincoln 
ave., Milwaukee, Wis. 

William Cherrier has leased meat de- 
partment of Whiteley’s Market, 122 
Main st., Lewiston, Ida. 

Percy Miller has retired from Jones 
Market, 4th and Yamhill, Portland, Ore., 
and business will be continued by Otto 
N. Jones. 

Fred C. Gscheidle has engaged in meat 
business at 99 Naples, San Francisco, 
Cal. 

Fernwood Food Market has opened 
meat business at 3104 S. Kinnic ave., 
Milwaukee, Wis. 

Sam Breitboard opened meat market 
at 20 W. Lake st., Minneapolis, Minn. 

Western Meat Market has opened at 
5746 W. Chicago ave., Chicago, II. 

Fred Jaus, Marion, Ind., is operating 
new meat market at 3754 So. Washing- 
ton st. 

Meat department of former Davis 
store, now Goldblatt’s, in Chicago loop, 
is being moved to basement and new 
equipment installed. 

M. Mantia, 1530 Hyde Park Blvd., 
Chicago, has opened new meat market. 

Big Bear Food Mart, Inc., opened new 
meat department, Hammond, Ind. 

C. W. Miller, Hartford City, Ind., has 
opened meat market at 408 So. Adams 
st., Marion, Ind., known as Cut Rate 
Meat Market. 

Frank C. Fox has removed fixtures 
and equipment of meat market on Court 
st., Canton, N. Y., to Hermon st. and 
has opened market in Bennett building. 

Arnold Grosz of Mott and Walter 
Hamann, Richardton, purchased meat 
market at Hettinger, N. D. 

Geiger’s market is now doing business 
in new location in Edward Westermeier 
building, Carlinville, Il. 

New Gingrich market, 1526 E. Main 
st., Lafayette, Ind., opened recently. 


BACONLESS BACON FLAVOR 


A bacon-flavored seasoning which 
contains no bacon has been put on the 
market by a New York concern. It is 
known as “hickory smoked yeast,” and 
is put up in powdered form to be 
sprinkled on food the same as salt and 
pepper. The yeast is said to be hickory 
smoked, and therefore is claimed to have 
the “true bacon flavor,” and to contain 
vitamin B as a yeast content. It is 
marketed for 25¢c in a shaker which 
contains 17 teaspoonsful of the powder. 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economies at Chicago and Eastern markets on November 12, 1936: 


Fresh Beef: CHICAGO. 
STEERS, 300-500 Ibs.': 
MEE ceveeer ese Reeten cede genmranwe $16.50@17.50 
| GES See RAS A AAS .... 13.00@16.50 


9.50@ 13.00 
8.00@ 9.50 


eer eee 
Common (plain) ...... 


STEERS, 500-600 Ibs. : 


NRE ee et Apter arr erie ee . 17.00@18.00 
Choice ...... .. 16.00@17.00 
SEE > (nani Oo:d-eiaidsa ha aa e . 13.00@16.00 
er ererr er 9.50@ 13.00 


Common (Plain)...... 8.00@ 9.50 


STEERS, 600-700 Ibs. : 


EE. sc bsucbeecavenks . 16.50@17.50 
Choice esses 15.50@ 16.50 
SEE?» h-a'atale--w ace be obo 07% .. 12.50@15.50 
a eres . 10.00@12.50 


STEERS, 700 Ibs. up: 


eo at pivkndaee es : 2 ale. ein ee aren 

Choice an = .. 15.00@16.00 

Good en Eat ... 12.50@15.00 
COWS: 

CEE”... b sletag eae e666 setae bewe~seGeem:, laredemenrers 

OS eee , .. 9.00@10.00 


8.50@ 9.00 
8.00@ 8.50 


Medium . ; 
Common (plain) 


Fresh Veal: 
VEAL?: 
Choice . Rae < 5 ara shari ... 18.50@14.50 
a” eee . 12.50@13.50 
Medium ..... ; .. 10.50@12.50 
Common (plain) . 9.00@10.50 
CALF? 3: 
Good ..... es 24 ve eree re -... 9.50@10.50 
Medium ...... .. 9.00@ 9.50 
Common (plain)...........-- .. 8.50@ 9.00 


Fresh Lamb and Mutton: 


LAMBS, 38 lbs. down: 
CGR kedercevaveseesiews weceeeees 14.50@15.50 
eer rere ecto . 14.00@14.50 
Medium ..... eae 13.00@ 14.00 
Common (plain)... 12.00@ 13.00 


LAMBS, 39-45 Ibs. : 


BE RE PE Er TO eee 14.00@ 15.00 
err es oe . 13.50@14.00 
IN, Svievneecwancee es: . 12.50@13.50 


Common ( PM Gdkcesnvctsevereese Sgaeraaues 
LAMBS, 46-55 Ibs. : 
Science SegreheUeeeeeR we "Kaweeeee 13.50@14.00 
ey (o«ees ...++ 18.00@13.50 


MUTTON, Ewe, 70 lbs. down: 


Dc cdaenaa vive en Oennrw sea eaed ae 6.50@ 8.00 
ON Peer Ded barwe 4 Sees cleunla ae 
Common (plain)......... - ‘ 5.00@ 5.50 


Fresh Pork Cuts: 


LOINS: 
eS Ns bn ood d bo ten wes Cinq eee 16.50@18.00 
30-35 De. OV... 50. ‘ ..esee 16.50@18.00 
12-15 lbs. av... ew ... 16.50@17.50 





RN MR ac nttinos's wiwatere wed eed 15.50@16.50 
SHOULDERS, N. Y. Style, Skinned: 

Os cascecscveeevkesnciyes 13.50@14.50 
PICNICS: 


OS BA. BReccsenss 


BUTTS, Boston Style: 


= SB BR - GR ckciewes . 15.50@17.00 


SPARE RIBS: 


Half Sheets ......... 13.00@ 14.00 


TRIMMINGS: 

ON ee 11.50@12.00 
1Includes heifers, 450 lbs. down, at Chicago. 
SIncludes sides at Boston and Philadelphia. 


BOSTON. 


$11.50@13.50 


16.00@ 17.00 
15.00@ 16.00 
13.50@ 15.00 


10.00@ 10.50 
9.00@ 10.00 
8.50@ 9.00 


14.50@16.00 
13.00@ 14.50 
11.00@13.00 
9.50@11.00 


10.00@ 11.00 
9.00@10.00 
8.00@ 9.00 


16.50@17.00 
15.50@ 16.50 
14.50@15.50 
13.50@14.50 


16.00@17.00 
15.00@ 16.00 
14.00@ 15.00 


7.00@ 8.00 
6.00@ 7. 
5.00@ 6. 


18.50@19.50 
18.50@ 19.50 
17.50@ 18.50 





15.00@ 15.50 


NEW YORE. 


$11.50@14.00 
10.00@11.50 


18.50@ 19.50 
17.50@ 18.50 
14.00@17.50 
11.50@14.00 
10.00@11.50 


18.00@19.00 
17.00@ 18.00 
14.00@17. 
11.50@14.00 


8 


17.50@18 50 
16.50@17.50 
14.00@16.5 


10.00@11.00 
9.00@ 10.00 
8.50@ 9.00 


15.00@ 16.50 
13.00@ 15.00 
11.00@ 13.00 
10.00@11.00 


16.00@16.50 
15.50@16.00 
14.50@15.50 
14.00@14.50 


15.50@ 16. 
15.00@ = 


14.00@15. 


. $38 


17.50@ 18.00 
16.50@17.00 


15.00@16.00 





PHILA, 





15.00@16.00 
14.00@15.00 
12.00@14.00 
11.00@12.00 


11.00@12.00 
10.00@11.0 
8.00@ 10.00 


15.00@17.00 
14.00@15.0 
13.00@14.0 













17.50@19.50 
17.50@19.50 
17.50@18.0 
16.00@17.0 








15.00@17.0 








16.00@18.00 












a oe 
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THE CUDAHY Packine Co. | 


Importers and Exporters of 


Selected Sausage Casings 
Chicago, U.S. A. 


221 North La Salle Street 


Wi 


WILMINGTON 


ington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
DELAWARE 
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reau of 
1, 1936: 
PHILA, 


».00@ 19.50 
3.00@ 19.00 
».00@ 17.50 
2.00@ 15.00 
).00@ 12.00 


8.00@19.00 
7.00@ 18.00 
4.50@ 17.00 
2.00@14.50 


7.50@18.50 
6.00@ 17.50 
4.50@ 16.00 


9.50@ 10.50 
9.00@ 9.50 
8.00@ 9.00 


15.00@16.00 
14.00@15.00 
12.00@14.00 
11.00@12.00 


11.00@12.0 
10.00@11.0 
8.00@ 10.00 


15.00@17.0 
14.00@15.0 
13.00@14.0 


15.00@17.0 
14.00@15.0 
13.00@14.0 


14.00@15.0 
13.00@14.0 


.00@ 8. 
5.00@ 7. 
.0@ 6. 


5 


Aaa 
see 


€®® 


17.50@19.50 
17.50@19.50 
17.50@18.0 
16.00@17.0 


15.00@17.0 


16.00@18.0 


and Chicago. 


a 
————— NN 
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FLAVOR SEALED IN WITH 


PRINTED O_pD Goto SYLPHRAP 


(Reg. U.S. Pat. Off.) 





OLD GOLD SYLPHRAP is a newly patented sheet of transparent cellulose 





of a distinctive type. It should be of special interest to all meat packers 
for the following reasons : 


e It is fully transparent e The color positively does 
ona f not bleed 

. ee e It makes an outstanding 
e IT RETARDS RANCIDITY display when printed 


Let us send you samples and prices of OLD GOLD SYLPHRAP, and the names of 
our printing converters. 





SYLVANIA ZRPORATION 
Executive and Salem Off cast aemcattreet, New York 
BRANGH SALES OFFICES 
120 Marietta Street, Atlanta, Ga. 
201 Devonshire Street, Boston, Mass. 
427 W. Randolph Street, Chicago, Ill. 
260 S. Broad Street, Philadelphia, Pa. 


PACIFIC COAST 
Blake, Moffitt & Towne 
Offices & Warehouses in Principal Cities 
CANADA 
Victoria Paper and Twine Co., Ltd. 
Toronto and Montreal 
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Classified 


ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position 
Wanted, special rate, $2.00 an inch for each insertion. Minimum Space ] 
inch, not over 48 words, including signature or box number. No display, 
Remittance must be sent with order. 
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— 
Position Wanted Men Wanted Equipment for Sale 
Ham Boner , Salesmen Press and Hog 
Ham boner with several years’ ex- ; : : 
perience in both large and small plants Wanted, salesmen, New York State, to sell new For sale, 500-ton Dunning & Boschert by. 


wishes position in the East. Now em- 
ployed. Steady worker, dependable. Ex- 
cellent references. W-563, THE Na- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





Salesman or Sales Supervisor 


Thoroughly experienced salesman and supervisor 
desires connection to handle full line of smoked 
and boiled hams and sausage specialties. Young 
and aggressive. Willing to travel. Established 
following in Chicago and vicinity. Calling on trade 
15 years. Best references. W-555, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill. 





District Manager 

Age 39. Fifteen years’ experience in packing- 
house merchandising. Successful record as sales- 
man and district manager for small packer doing 
national business. Good reasons for making change. 
Prefer outlying district in Pacific Northwest. 
y-557, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 





Killing and Cutting Foreman 


Now available, hog killing and cutting fore- 
man. Many years’ experience with large pack- 
ers both Middle West and East. Wants perma- 
nent connection. Will go anywhere. W-561, 
THE NATIONAL PROVISIONER, 407 5S. 
Dearborn St., Chicago, Il. 





Sausage Foreman 
Thoroughly experienced sausagemaker desires 
connection with large or small concern. Can make 
standard brands of fresh and summer sausages and 
loaves. Will go anywhere. Age 42. References. 
W-552, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Sausage Expert 
Working sausage foreman with 30 years’ experi- 
ence seeks connection with New Jersey or New 
York plant. Willing to invest $5,000 to $10,000 
eventually as silent partner. References at inter- 
view. W-553, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 


Men Wanted 


Asst. Master Mechanic 


Wanted, assistant master mechanic 
for packinghouse, preferably technical 
school graduate with some practical 
experience. W-560, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 

















Distributors 


All territories now open to live-wire distrib- 
utors to promote acceptance and sale of high- 
quality sausage and meat specialty ingredient 
having high food value, improving taste, pre- 
venting acidity. W-558, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 
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type sausage ingredient that will prevent acidity 
and give superior quality, and outstanding taste. 
Also want to feature unusual line of prepared 
meats of high nutritious value. Only salesmen with 
established following among sausage buyers need 
apply. State your record. W-559, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York City. 





Sales Manager 


Experienced sales manager wanted by 
small, midwestern packer operating 
under government inspection. 


Must be able to sell beef in addition 


to full line of other packinghouse prod- ° 


ucts. 


Good opportunity for experienced 
sales executive capable of taking full 
charge of sales force and producing 
results. 


State age, experience and starting 
salary expected. 
W-554 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Ill. 


draulic press, 30-in. curb, complete with 
pump. Also Mitts-Merrill hog No. 15 CR, 12% 
R.P.M., complete with 60-H.P. motor direc 
connected. FS-551, THE NATIONAL PROV}. 
SIONER, 300 Madison Ave., New York City. 





Compressor 
For sale, 5 h.p. York refrigeration 
compressor, complete and in excellent 
condition. No reasonable offer refused, 
W. S. McClure, Cor. Broad and Locus 
Sts., Mt. Vernon, N. Y. Telephone: 
Fairbanks 4-4606. 





Packinghouse Equipment 

Used but in good condition: 

6 No. 8 Sturtevant Blowers with 12” d 

3 6x 4 x 6 Duplex Inserted Liner Type Step 
Pumps. 

26 Brecht Lard Drums. Made of Galv. Ste 
with iron hoops, 24 in. diam. x 30 in. long. 

50 Hogsheads or curing vate. Made of wood 
with iron hoops, 36 in. diam. x 42 in. long. 

1 24-ton capacity Frick Ice Machine. Complete 
with steam engine, ammonia receiver, double pip 
condenser, freezing tank, freezing cans, overhead 
crane and American Marsh brine pump. 

Also Boilers, Pumps, Water Softener, Feed Wate 
Heater, Scales, Hydraulic Press, Lard Cooking 
Tank, Tallow Cooking Tanks, Ham Cooking Ketth 
and other items. 7 

For full particulars, descriptions and prices, 


write to: 
GEORGE H. ALTEN 
P. 0. Box 426 Lancaster, Obie 








Equipment for Sale 


Equipment Wanted 








Packinghouse Machine 

For sale, 1 No. 57-T “Buffalo” self- 
emptying silent cutter; 1 No. 43-T 
“Buffalo” self-emptying silent cutter; 1 
No. 43-B “Buffalo” silent cutter; 1 No. 
38 “Buffalo” silent cutter; 1 No. 32 
“Buffalo” silent cutter; one 250-lb. 
“Buffalo” stuffer; one 500-lb. “Buffalo” 
stuffer; one 1000-lb. “Buffalo” mixer; 
one 700-lb. “Buffalo” mixer; one 400-lb. 
“Buffalo” mixer. The machines listed 
are all second-hand but thoroughly re- 
conditioned. FS-556, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Il. 





Used Equipment for Sale 


We have just purchased a plant at Cassa 
daga, N. Y., near Buffalo, from which we 
offer for immediate shipment: 1 No. 3 CV 
Mitts & Merrill Hog, capacity 3 t.p.h. on shop 
fats and bones; 1—24”x18” type “A” Jeffrey 
Hammer Mill; 1 Atlanta Utility 1-ton Fer 
tilizer Mixer; 1 Sturtevant 1-ton Fertilizer 
Mixer; 1 size 30 Atlanta Utility Works Cage 
Mill, roller bearings; 4—6’x40’ Direct-Heat 
Rotary Dryers; 1 Atlanta Utility Sacking 
Scale, 200-lb. beam. Send for details and prices. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York, N. Y. 





Telephone: Barclay 7-0600. 








Miscellaneous Equipment 


Wanted, retorts, mixers and anM &§ 
corn filler. W-562, THE NATIONAL Pro- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 











Have You Ordered 


The 
MULTIPLE 
BINDER 


for your 1936 copies of 


THE NATIONAL 
PROVISIONER 


easily kept for future reference 
in this Binder. 
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Hunter Packing Company 
COLUMBUS, OHIO ) 


Shippers of Straight and Mixed Cars 


HAMS AND BACON 


PORK, BEEF AND 
PROVISIONS 
* 


New York Office: 410 West [4th Street 








East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 



















NEW YORK OFFICE 
410 W. 14th Street 








REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Inc., Philadelphia 
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C. A. BURNETTE CO. 


CHICAGO, ILL. 


aN a 


Main Office and Packing Plant 
Austin, Minnesota 


—Commission Slaughterere— 


Hogs—Cattle—Calves 


We Specialize in Straight 
Carloads of Dressed Hogs 








U. S. GOVT. INSPECTION 








THE. E. KAHN’sSONS Co. 


CINCINNATI, O. 























cake “AMERICAN BEAUTY” 
Shippers of Straight and Mixed Cars HAMS and BACON 
Pork — Beef — Sausage — Provisions Straight and Mixed Cars of Beef, 
HAMS and BACON Veal, Lamb and Provisions 
**Deliciously Mild’’ 
New Yeuk Otiae = Sip Wy. Suh Se. NEW YORK PHLADRLPEIA” WASHINGTON BOSTON 


REPRESENTATIVES 
H. L. W 


oodruff W. C. Ford t P. G. Gray Co. 
hy & Decker, Boston, Mase. Washington D.C. Fee sew belnnce Av. 1246 Sch UWE. Pi ae state St 


M:Weinatetn Co. Philadelphia, Pa. H. D. Amiss be =v Md. 


Meradice Brand HAMS. BACON - LARD 


THE THEURER-NORTON PROVISION COMPANY 
Packers « curvetand, onto 
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INDEX TO 


THE NATIONAL PROVISIONER 


IUD Wig RUUSEIRS 





The National Provisioner is a Mem- 
@) ber Audit Bureau of Circulations hy 
and Associated Business Papers, Inc. 


q 


Adler Company, ‘ 
Albright-Nell Co., 

Aluminum Cooking Utensil Co 
American Can Co 

American Soya Products Corp 
Ampol, Ine. 

Anderson, V. 

Angostura-W uppermann Corp. 
Arbogast & Bastian Co 
Armour and Company 
Armstrong Cork Products Co. . 


Baker Ice Machine Co., 
Bellevue-Stratford Hotel 
Bemis Bro. Bag Co 

Brady, McGillivray & Mulloy... 
Brand Bros., 

Brennan, P. 

Burnette, C. A. Co.. 


pe Fred C 

Callahan & Co., A. 
Calvert Machine Co 
Carrier Corp 
Celotex Corp. 
Central Paper Co 
Christensen & McDonald 
Cincinnati Butchers’ Supply Corp 
Circle E Provision Co 
Columbus Packing Co 
Cork-Insulation Co., Inc 
Corn Products Sales Co 
Crane Co. 
Crescent Mfg. 
Cudahy Packing Co., 


i) 
-) 


oe 
ee eeucorleect ae 


Dexter Folder Co 

Diamond Crystal Salt Co 

Dold Packing Co., Jacob 
Dry-Zero Corporation 

du Pont de Nemours & Co., Inc., 
Durr, C. A., Packing Co., Ine 


Early & Moor, Ine 
Electric Auto-Lite Co 
Elliott, Geo. 


Fairbanks, Morse & Co 

Fearn Laboratories, aus 

Felin & Co., Inc., John J 

Forbes, Jas. H. Tea & Coffee Co 
Ford Motor Co 

Fowler Casing Co 

French Oil Mill Machinery Co 
Frick Co., Ine 


General Electric Co 

Globe Co., The 

Goodyear Tire & Rubber Co 
Griffith Laboratories 


Halsted & Co., Inc., E. S 
Ham Boiler Corporation 
Heekin Can Co., Th 


A carpenter couldn’t build a house without tools, a mechanic 
couldn’t repair your car without other tools; you can’t operate 
at maximum efficiency without some of the equipment, sup- 
plies and services of the companies included in this list. Fo 
these organizations are the suppliers of your working tools; 
concerns which have spent years in developing the best kinds 
available. Study their advertisements when they appear to see 
if new tools wouldn’t help you. 


Independent Casing Co 

Industrial Chemical Sales Co 
International Harvester Company 
International Salt Company. . 


Jackle, Geo. 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 


Kahn's Sons Co., 


Kalamazoo Ve aa AE Parchment Co.... 


Kennett- Murray & Co 
Keystone Transfer Co 
Kingan & Co 

Knapp, Arthur & Son 
Krey Packing Co 


Lege. A. C., Packing Co 
Levi, Berth. & Co., Inc. 
Link-Belt Co. 

Live Stock National Bank 
Luce Mfg. Co 


McCullough, E. W 
McDonald Co., Bruce..... 
MeMurray, L. H 

Mack Trucks, 

Manaster, Harry & Bro 

May Casing Co 

Mayer & Sons Co., H. J 
Meier Electric & Machine Co 
Metal al i — aR 
Meyer Pack 

Midland Paint & Warnick Co 
Mitts & Merrill 

Morrell & Co., . 


Niagara Blower Co 


O’Lena Knitting Mills, Inc 
Omaha Packing C 
Oppenheimer Casing Co 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery Co 

Pomona Pump 

Powers Regulator Co 

Pressed Steel Tank Co 


Rath Packing Co., The 
Republic Steel Corp 


Rogers, F. C., Ine 
Ross & Rowe, Ine 


Salem Tool Co 

Salzman Casings Corp. 

Sayer & Co., Inc 

Schluderberg, Wm. T. J. 
Schweisheimer & Fellerman 
Sedberry, J. B., 

Self-Locking Carton Co 
Shellabarger Grain Products Co 
Simonds Worden White Co 
Smith, Brubaker & Egan..... 
Smith’s Sons Co., John IE 

Sparks, H. L. & Co 

Specialty Manufacturers Sales Co 
Stahl-Meyer, ae 

Staley Sales Co 

Standard Oil Co. aeons) « 
Standard Pressed Steel Co 
Stange Co., Wm 

Stedman’s Foundry & Machine Works.. 
Stevenson Cold Storage Door Co 
Stokes & Dalton, Ltd 

Sunfirst . 

Superior Packing Co. 

Sutherland Paper Co. 

Swift & Company 

Sylvania Industrial Corp.............. 9, 


Taylor Instrument Sere. - 
Theurer-Norton Provision Co. 


Unit Heater & Cooler Co...........++: 
United Cork Companies.........+++e08 
United Dressed Beef Co 


Vilter Mfg. 
Visking Corporation 
Vogt & Sons, Ine., F. G 


West Carrollton Parchment Co.. 
Westinghouse Elec. & Mfg. C 
Weston Trucking & For. Co 
Williams Patent Crusher & Pulv. Co.. 
Wilmington Provision Co 

Wilson & Co 

Worthington Pump & Mchy. Corp.. 
Wynantskill Mfg. Co 


York Ice Machinery Corp.......--++++* 





*Regular advertisers appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in this index. 
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BEEF e PORK e VEAL e LAMB 
CANNED FOODS 
HAMS e BACON e LARD ¢ SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 








we | 














ic. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 





HAMS LARD 
BACON DAISIES 
FRANKFURTS SAUSAGES 


QUALITY PorkProductsThat SATISFY 





Rath’s 


from the Land O’Qrn 


~—Gaeuwuwuwaewwew vpPrprprrrrrerrp 


BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 











THE RATH PACKING CO., WATERLOO, lowa 











KINGAN'S 


‘*Reliable’’ Brand 


HAMS—BACON—LARD—SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE—BUTTER—EGGS—POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides — Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 


Main Plant, Indianapolis Established 1845 





















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
~eemeeny canned Hams. 


Try a Case Today 


1AMPOL, 


| 380 Second Ave., New York, N. Y. 

















Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 


Hams 
Bacon 
Lar 


Delicatessen 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 


43rd & 44th S T 
First Ave. aad en River NEW YORK CITY Murray Hill Peon 
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THE FOWLER CASING CO., Ltd. | 


8 Middle St. London, E. C. 1 
Cable address EFFSEACO, London 


< Largest Buyers of Hog Casings in 
z Great Britai 
CAS inG |, felt ky 4 Your Offers Solicited 
Bertu. Leviz Co., Inc, TO SELL YOUR PRODUCTS 


MEW yoRK CHICAGO LONDON = in Great Britain 
BUENOS AIRES HAMBURG WELLINGTON) = J 
































communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 
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Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
PATENT SEWED CASINGS CATTLE, HOGS, SHEEP AND CALVES 
Manufactured Under Sol May Methods U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
by the PIONEERS 


of Sewed Sausage Casings Liberty 
HOG BUNGS—HOG BUNG ENDS —BEEF MIDDLES Bell Brand 


PATENT CASING COMPANY Hams—Bacon—Sausages—Lard—Scrapple 














617-23 West 24th Place Chicago, Illinois 


Pe em 0 F tT T by Purchasing 


Straight and Mixed Cars of Fresh and Cured ¥ 0 134 K PR  o) D U Cc TS 


from 


UNION stock Yaros THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 


F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


























NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 


BUFFALO—OMAHA—WICHITA 
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The Nationa! Provisioner 














é| 

















50 ge TS Luupae creas) 








MADE 
TO LAST 
A LIFETIME 


ANCO Retainers are made of heavier 
gauge Stainless Steel. They are made to 
keep their own shape and to perfectly 
form hams or lunch loaves. The ANCO 
Patented Covers which have met with so 





much favor during the past years are a Are your boiled hams and lunch loaves of the "ordinary" class? Why not 
feature of these new and heavier Retain- use ANCO Ham Retainers and Lunch Loaf Retainers like hundreds of other 
ers. The special torsion springs in the packers and promote your products to a higher class? ANCO Retainers 
covers assure an even pressure through- are sure to make your product more appealing in appearance and flavor. 
out the cooking process. The more these The close fitting covers help to retain the juices and the even pressure ex- 
non-corresive metal Retainers are used, erted on the product at all times while in the Retainer assures perfect "bind- 
the more polished they become. ing" so that slices will not fall apart. 
THE ALLBRIGHT-NELL CO. 
Eastern Office 5323 S. Western Boulevard, Western Office 
117 Liberty Street ° 111 Sutter St. 
New cong = € Chicago, Ill. San Francisco, Calif. 








Cirdle U Brand Dry Sausage 


. . - has always recognized that 
nothing can replace fine meat and 
choice spices in the manufacture 
of sausage products. Adherence 
to this cardinal point has won and 
maintained Circle U Brand’s repu- 
tation for uniformity throughout 
the complete line. 


OMAHA PACKING COMPANY 
Chicago 





HOLSTEINER 
CERVELAT 
GOTEBORG 
THURINGER 
SALAMI 
FARMER 
GENOA SALAMI 
PEPERONI 
DISPLAY CERVELAT 
CAPICOLLI 
COOKED SALAMI 
ITALIAN STYLE BUTTS 














